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100 PROOF 86 PROOF 
mellow bottled in bond light-hearted bourbon 


KENTUCKY STRAIGHT BOURBON WHISKY 


Both belong 


The hearty flavor of 100 proof bottled in bond Old Forester 
is naturally a favorite with many of your members. 


For those who prefer it in a more subtle version, Old Forester 
is also available at 86 proof. Keep both on your bar. 


Promised on every label: 


e BROWN-FORMAN DISTILLERS 
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DESIGNED TO suRN Sterno Canned Heat -vc 











Glamorous at-the-table dining-room service .. . vide with Sterno’s complete line of high-quality 
sophisticated cocktail-lounge service . . . smart and brass, copper and stainless-steel serving equipment. 
efficient buffet service . . . simplified room service All these ‘‘Aids to Fine Service” burn safe, clean, 
—you’ll find them all easy and profitable to pro- economical Sterno Canned Heat Fuel. 


STERNO ha, STERNO m 
; i “ea 
Buffet Chafing Marmite Set = 
Dish Set 


STERNO 
Beverage Urn 


$ 


Fa ~~ | ial STERNO 


STERNO Write for 2 Compartment 
Coffee Server Catalog and Buffet Chafer STERNO 


Price List Duo Wagon 


Sterno, inc. 


ESTABLISHED 1887 


A Subsidiary of Colgate-Palmolive Company 
300 Park Ave., New York 22, N. Y. 


Makers of Safe, Dependable 
STERNO CANNED HEAT FUEL 
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SINCE # 1857 


FAMOUS 


SAUCE 


FOR MEAT, FISH AND CHEESE Di 
ALSO ON SANDWICHES AND IN SALADS 


ingredients: Vegetable 0:!, Vinegar, Whole 
Sugar, Sait, Spices, Corn Starch and Trag 


DURKEE FAMOUS FOODS 
GENERAL OFFICES 
CLEVELAND, OHIO 
10 OZ. NET WT. 


see 


ad 


CLUB MEMBERS, THAT'S WHO! 
This is why Durkee is advertising to the 
active, influential audience of SPORTS 
ILLUSTRATED. We want to make sure 
they remember that you have Durkee’s 
Famous Sauce for their sandwiches, meats 
and salads. You do, don’t you? 


‘Saal 


. read thig 


It’s rumored that status can be 
had for a price. With sufficient 
capital one can meet the right 
people, be seen in the proper 
places, even purchase a peerage. 

But now status can be attained 
without a vulgar display of money. 
Just accost your butler or waiter: 
“Confound it man. Where is my 
Famous Sauce?” Voila—status ! 

Best to try the correct tone and 
inflection in the privacy of your 
drawing room first. Try Famous. 
Sauce there, too. 


The distinctively different 
sauce for salads, canapes, 
cold meats, sandwiches and 
asparagus supreme. 


Zesty, Full-Bodied 
DURKEE’S FAMOUS SAUCE 


As advertised in Sports Illustrated 
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Coming Next Month 


The July issue of CLuB MANAGE- 
went will be devoted, for the most 
part, to food. This year we'll put the 
editorial spotlight on the newest ideas 
in food and food service from repre- 
sentative club managers as well as 
other experts in the field. 

You won’t want to miss this big is- 
sue which will present ideas for buf- 
fets, parties, recipes, menus and other 
aspects of your restaurant operation. 
Included will be a feature article by 
Harry Fawcett, CM’s food columnist, 
as we'l as a feature on warewashing 
by Arthur Dana, nationally known 

rvice consultant who spoke at 
‘MAA Conference in Denver. 


m30,000 Golf Courses 


A plan of action to provide 30,000 
golf courses by the year 2000 was called 
for by Joseph M. Graffis, Sr., president 
of the National Golf Foundation at its 
annual meeting April 20 at the Hotel 
Biltmore, New York. 

Mr. Graffis reported that this goal of 
almost five times as many golf courses 
as now are in existence reflects the 
gowth of golfing activity. In 1960 
there was construction of 190 regula- 
tion courses, 35 additions and 51 par- 
three courses. 

During the six-month period ending 
March 31, construction was started on 
118 full-length courses and 27 addi- 
tions as compared with 97 new courses 
and 20 additions in the same period a 
year ago. There were 176 new builders 
of par-three courses compared with 
118 a year ago. 


Dean Meek Honored 


Dean Howard B. Meek of the school 
of hotel administration, Cornell Uni- 
versity, was awarded the Partridge 
Oscar, a bronze statue of a partridge 
bird, at a meeting of the Partridge 
Club held on Valentine’s Day at the 
Hotel Pierre, New York City. 

The award was made for the help 

Dean Meek has given the club in se- 
lecting students over the past pts years 
to receive the two scholarships spon- 
sored by the club, the Partridge Club 
Scholarship and the Henry G. Duver- 
noy Memorial Scholarship. 
_ The club also honored Mrs. Alice 
ang trustee of the Statler Founda- 
tion, as “Lady of the Year.” The Foun- 
dation | has been helpful to the Cornell 
school of hotel administration. 

Mrs. Lillian Cervini, wife of Anthony 
A. Cer ini, president of the club, was 
chosen Valentine of the Year.” 
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Dewey F. Kennon has been ap- 
pointed manager of the beautiful new 
Meadowbrook Country Club in the St. 
Louis area and assumed his new duties 
on May 1. 

Mr. Kennon for the past nine years 
had served as assistant manager, and 
on occasion as interim manager. Prior 


Dewey Kennon 


to his association with Meadowbrook 
he was with the St. Louis firm of 
Wohls, Inc., and operated one of the 
firm’s restaurants for ten years. 

Mr. Kennon is married, is a member 
of the CMAA and the St. Louis District 
Chapter. 


Mr. and Mrs. Jay M. Moon have as- 
sumed their duties as the management 
team of Tug Valley Country Club, Wil- 
liamson, W. Va. 

The Moons have managed several 
clubs in Texas: the Lubbock Country 
Club; Greater Dallas Club; Preston 
Hollow Country Club, Dallas; Willow 
Brook Country Club, Tyler; and the 
Villa Camille Hotel, Hunt. They also 
managed the Oaks Country Club, Tul- 
sa, and the Bethesda (Md.) Country 
Club. 

Both Mr. and Mrs. Moon are resi- 
dent graduates of the Lewis Hotel 
Training School, Washington, D. C., 
and are members of CMAA. 

A new clubhouse at Tug Valley and 
improvements to the golf course are 
being completed at an expenditure of 
$100,000. 


6 


Dean Howard B. Meek of the school 
of hotel administration at Cornell Uni- 
versity, who will retire July 1, was 
presented with an honorary member- 
ship in CMAA at a testimonial dinner 
held for him April 3 at the Mayflower 
Hotel, by the Cornell Society of Hotel- 
men, Washington, D. C., chapter. 

CMAA Director Richard E. Daley, 
manager of the Army Navy Country 
Club, Arlington, Va., made the presen- 
tation of the scroll before the group of 
over 100 members of the club and ho- 
tel field. Past presidents of the Amer- 
ican Hotel Association and the Nation- 
al Restaurant Association spoke briefly. 

Dean Meek, who has spent 40 years 
in the education and preparation of 
young men and women for the hospi- 
tality field, has a B.S., M.A., and a 
Ph. D. in philosophy and one in the 
science of education. 

Portions of the resolution read 
“Whereas Howard Bagnall Meek . . . 
has long been aware of the challenge 
and possibilities in the field of club 
management, as evidenced by the long 
establishment of an elective course in 
club management; and . . . he was ac- 
tive in the organization and establish- 
ment of The Statler Club; the school 
of hotel administration has provided 
facilities and faculty for a short course 


in club management since 1956; and 
... he honored this association by his 
attendance and inspired the member; 
by his addresses at several annual con. 
ferences . . . be it resolved that How. 
ard Bagnall Meek is elected an hon. 
orary member in the CMAA.” 


West J. Matthiessen became maiiager 
of Oak Ridge Country Club, Hopkins, 
Minn., March 16, and reports that the 
operation is running smoothly. 

Mrs. Eleanor Mitchell is 
Mr. Matthiessen. 


assisting 


Emil Bilstein was named manager of 
Topeka (Kan.) Country Club April 5. 
succeeding William Benedict. 

Mr. Bilstein, who has been supervis. 
ing chef at the club for eight vears. 
previously had been at the Kansas Cit 
(Mo.) Country Club. He was born in 
Germany and at the age of 14 appren- 
ticed out to noted chefs in Europe. He 
served in club, hotel and resort posi- 
tions before taking his first job in the 
U. S. in 1953. 

The Topeka club’s former manager. 
Mr. Benedict, was praised editorialh 
in one of the local newspapers for his 
work at the club. 


Leonard Flowers, new manager of 
the Troy (N. Y.) Club, was guest of 
honor at a reception given by more 
than 60 club members and_ friends 
April 3. 

Mr. Flowers was manager of Keelers 
Restaurant, Albany, N.  Y., — before 
taking over management of the club. 


Dean Howard B. Meek, second from the left, school of hotel administration, Cornell University 
was presented with en honorary membership in CMAA at a testimonial dinner in his honor 
held April 3 at the Mayflower Hotel, Washington, D.C. Making the presentation is Richard E. 
Daley, CMAA director and manager of the Army Navy Country Club, Arlington, Va. Look- 
ing on are W. W. Grice, president of the Washington Chapter of Cornell Society of Hotel: 
men, which sponsored the dinner, and Mrs. Meek. 
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Edgewater Inn’s | ~_~ 
complete Libbey service. 
oo fern . 


Recreating early Mississippi River days, 
when the cry “‘steamboat’s a-coming” 
brought exciting moments, the Edge- 
water Inn at Minneapolis, Minnesota 
is a perfect setting for fine food and 
friendly service. 

Mr. Jorgen Viltoft, General Manager 
of the Edgewater Inn, is always ready 
to prepare a special dish which guests 
might want, in addition to the complete 
menu offered daily. 


LIBBEY SAFEDGE GLASSWARE 
: AN (i) PRODUCT 
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...and all glassware 
is LIBBEY 


In keeping with this “special service” 
Mr. Viltoft selected Libbey Safedge® 
glassware exclusively. The graceful 
beauty of Libbey glasses adds to the 
appearance of table settings, and each 
glass is decorated with the distinctive 
Edgewater Inn crest. The outstanding 
durability of Libbey Safedge glassware 
gives economy of operation, too, and 
each glass is backed by the famous 
Libbey guarantee: “A new glass if the 


rim of a Libbey ‘Safedge’ glass ever 
chips.” 

You can benefit from the many ad- 
vantages of Libbey Safedge glassware 
. .. graceful tumblers and matching 
stemware . . . every need from one sin- 
gle, reliable source. For information on 
the wide variety of patterns, in all sizes, 
see your Libbey Supply Dealer or write 
to Libbey Glass, Division of Owens- 
Illinois, Toledo 1, Ohio. 


Owens-ILLINOoIS 


GENERAL OFFICES + TOLEDO 1, OHIO 
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The gracious lounge area of the Drug & Chemical Club, New York City 


“DOW JONES xaZauct- //owe SERVICE 
HAS BEEN A MARK OF THOUGHTFULNESS 
FOR 21-YEARS AT THE 

DRUG AND CHEMICAL CLUB.” 


Victor F. Homberg, 
Manager 





Founpen in 1894 as the “Drug Trade Business and Dining Club,” this 
popular club has grown to a membership of over 1000, with a firmly established 
reputation as one of the finest luncheon clubs in 
lower Manhattan. The Dow Jones ealaut: ewe 
ticker has been a ““member in good standing” of 
this club for over 21 years, providing its member- 
ship and their guests with instant, accurate and 
complete business and financial news. 

The Dow Jones broad tape news ticker (one 
type of which is shown at right) is part of the scene 
in many other private clubs of distinction across 
the country ... providing a useful and thoughtful 
service that is keenly appreciated by club mem- 
bers and guests. Modest in cost, it is the kind of 
“‘plus”’ that speaks well of your club to both pres- 
ent and prospective members. Write for complete 
details on how you can offer this distinctive service. 


THE KIND 
OF “EXTRA” 
THAT DISTINGUISHES 
THE DISTINGUISHED 
CLUB! 








DOW-JONES Aesceuct-/ouo SERVICE 


44 Broad St. 
New York 4 


711 W. Monroe St. 
Chicago 6 


1325 Lakeside Ave. 
Cleveland 14 


1540 Market St. 
San Francisco 19 


Finn V. Petersen 


Finn V. Petersen, formerly manger 
for four years of the Denver Petroleum 
Club, has accepted a position as gen- 
eral manager of Green Gables Country 
Club, Denver. 

Before managing the Petroleum 
Club, Mr. Petersen was assistant man- 
ager at the Denver Athletic Club and 
Cherry Hills Country Club, also in 
Denver. Green Gables is scheduled to 
reopen this month at the completion of 
an extensive remodeling and expansion 
program. 

Mr. Petersen was president of Mile 
High Chapter of CMAA in 1960-61 and 
was re-elected for this year, 


Carl Bannas has become manager of 
the Country Club of Little Rock. 

Mr. Bannas previously has been af- 
filiated with the Memphis Country 
Club; University Club and the Park- 
view Hotel, Memphis; and Holiday 
Inns in Memphis, Sarasota, Fla., and 
Sumter, S. C. He played pro football 
for five years and has directed base- 
ball programs in Tennessee and Florida. 


Johnny Jordan has taken over man- 
agement of Live Oak Country Club, 
Weatherford, Tex. 

Formerly Mr. Jordan was. assistant 
manager of the Crazy Hotel, Miveral 
Wells, Tex., and his wife, Avis Rochelle, 
managed the dining room. He has 
managed the Crawford Hotel, Mid!:nd, 
Tex., and the El Sombrero, Daullas, 
among others. Mr. Jordon also lays 
the piano and has been associated ‘vith 
the orchestras of Harry James, Herbie 
Kay and Jack Amlung. 

Raymond McDonald is golf pr» at 
the club. 

On the club’s agenda was an «pet 
house April 8, an Italian supper -\pril 
14, and a presidential ball on Apri! 22. 
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ITS WHAT 


YOU CAN'T SEE 


WHEN YOU BUY FLOOR TREATMENTS you demand visible protection for your floors 
—mar-free beauty even under heavy traffic— underfoot safety — economical labor- 


saving maintenance. 


For over a half a century the invisible in- 
gredient—Hillyard experience—has cre- 
ated highest performance standards. End- 
less research in techniques of manufacture, 
researching raw materials, finalizing for- 
mulations, timely raw material buying in 
world markets, continual testing and pre- 
cise laboratory controls guarantee you 
uniform high quality products. 


The first trademark registered drum de- 
sign in our industry—the blue and white 


checkerboard container—for generations 
has protected users with the promise— 
“You Know it's Right if it Comes in the 
Checkerboard Drum.” 


The final step—service in the field. Over 
170 Hillyard technically trained “Main- 
taineers” follow through to supervise 
practical application, train your custo- 
dians in money saving maintenance pro- 
cedures, and consult with you on problem 
floors. He’s ‘On Your Staff—Not Your 
Payroll.” 


You'll see the difference when you choose Hillyard 


On America’s most Successful floors the Difference is 





Your Maintaineer is ready 
to serve 
“On Your Staff, Not Your Payroll” 


JUST MAIL COUPON pameseneminaeie 
HILLYARD St. Joseph, Mo. Dept. B-1 
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Without obligation, please have the 
Maintaineer show me why the best floor 
treatments are also the least expensive. 


NAME 





FIRM or 
INSTITUTION 





ADDRESS 





cITY 





STATE 


quapsnunen as asa: acme: an an enananall 





HILLYARD 
ST. JOSEPH, MO. 
Passaic, N. J. 
San Jose, Calif. 


SINCE 1907 


BRANCHES AND WAREHOUSE STOCKS IN PRINCIPAL CITIES 
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CHANGE MEETING 


AND DINING AREAS 
FROM THIS... 
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Airwalls 





installed to divide 
meeting and dining areas in 
the Drake Hotel, Chicago, IIl. 






























































Airwall Pneumatic Partitions 
in the Dinnerhorn Restaurant, 
Covina, California. 

















today for complete in- 
formation. 








Many sales territories 
still open... write for 
details. 























® 


PATENTED 


PNEUMATIC PARTITIONS 


AIRWALL Pneumatic Partitions 
offer restaurant owners and man- 
agers a new concept in the flexible 
division of space and sound. AIR- 
WALLS can be used anywhere... 
no ceiling or floor tracks are re- 
quired. AIRWALLS can be shifted 
at will — in a matter of minutes — 
without tools or special craftsmen. 
Individual panels are 36” wide, 
heights to 12’ .. . constructed with 
a tongue and groove design for ri- 
gidity and arrangement flexibility 
. .. panels may be faced in a wide 
variety of facing finishes. AIR- 
WALLS offer a combination of a 
tight fit at the ceiling and floor 
plus top quality construction to 
provide a sound retardance equal 
to that of a permanent 2 by 4 stud 
and plaster wall. Best of all AIR- 
WALLS are economical to pur- 
chase and require no installation 
or erection costs. 


Airwall-Richards-Wil- 
cox Sales-Service Cen- 
ters are located in all a 
principal cities. Write 


16720 GARFIELD AVENUE, PARAMOUNT, CALIFORNIA 


A SUBSIDIARY OF 


THE RIGHARDS-WILCOX MFG. CO. 


AURORA, ILLINOIS 
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M/Sgt. Clarence Price 


M/Sgt. Clarence Price, manager of 
the Non-Commissioned Officer’s Club, 
Tinker Air Force Base, Okla., recently 
was presented with the Air Force Com- 
mendation award for performance of 
his duties as manager of the Non-Com- 
missioned Officer’s Club, Barksdale Air 


| Force Base, La., from February, 1958, 


to July, 1960. 

The citation accompanying the med- 
al said that M/Sgt. Price’s direction 
brought the club from a very low posi- 
tion to one of the highest in the Stra- 
tegic Air Command. Under his man- 
agement the earned surplus of the club 
rose to $68,000. 

Set. Price is a member of CMAA. 


Steve J. Novak, formerly manager of 
the Maumee River Yacht Club, Toledo, 
Ohio, has retired from the club field. 
He and his wife have a home in Holly- 
wood, Fla., near a couple of other re- 
tired club managers. In the note we re- 
ceived from Mr. Novak, he said he 
plans to attend the 1962 conference in 
Miami. 


Calvin C. Buswell has become :nan- 
ager of Blue Mound Golf and Country 
Club, Milwaukee, succeeding Chester 
Walters, who died March 12. 

Mr. Buswell has been manager of 
Merrill Hills Country Club, Wauk»sha, 
Wis., since 1958 and before that was 
manager of the Alonzo Cudworth 
American Legion Post, Milwaukee, for 
three years. 

A graduate of Michigan State Uni- 
versity. he is a member of Badger 
State Chapter of CMAA. 


Frank McCaffrey has been named to 
the newly created position of mai.ager 
of Nemacolin (Pa.) Country Club. The 
club is planning an improvement pro- 
gram of about $50,000 this year. 











“Man Sized Scotsman 
Cubes give a Big 
Lift to our 
Bar Service” 
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Big round Scotsman cubes 


e med- ’ — speed up drink preparation. 
rection —& - ++ that’s the Speen of Wendy It’s simple and fast to make 


W posi- IE Leier, veteran bartender of a trayful of ice drinks when 
Coe ae ° e you have a Scotsman Super 
e Stra- American Legion Post #435. Cuber at your elbow. Round, 
Ss man- solid Scotsman cubes, shown 
he club actual size at right, displace 

more liquid ...have no holes 


MAA. BAR BUSINESS is big business at the Richfield or sharp edges. 

American Legion Club in suburban Minneapolis. 

And club officials find that their SCOTSMAN ice 
ager af cubes satisfy the most particular guests and WHICH ICE CUBE makes more profit for you? The answer is 
Toled hal d k t f t t apparent... the Number 1 cube lets you save up to 1% oz. of mix 
= 0, elp move arinks at a faster rate. every time you serve a regular or ‘“‘pony"’ highball. Each glass shown 
> field. . 3 contains a measured one-ounce shot of liquor . . . yet note the big 
Holl aes ee ee eee diff in the liquor levels! What’ ith the big and solid 

+olly- : liference in e liquor levels: ats more, wi e Dig ana soll 

her re- fits snugly at one end of the service bar where Scotsman Super Cubes, the drinks also taste better! 
z it serves up a continuous supply of crystal-clear 
ve re- : . e ° . sass 
ne he ice cubes. The waist high bin makes cube re- a= Se 
saan moval easy and fast . . . keeps the Super Cubes : x 

handy 24 hours a day! 

If ice is important in your bar business, you 

owe it to yourself to see the SCOTSMAN Super 
e inan- Cubers. Nine models are now available to serve 
‘ountry you with capacities from 50 to 500 pounds a 
Chester day. See your ScoTSMAN dealer or write for 


complete details. Use the handy coupon below! 
ger 0 
ikesha, 


at was 


worth Pa 
Y 9 Please send complete details, A (72 

: bye) 

o. sco ¥ S MM A ae ENS? feuding new “ideas on lee" ee, 


booklet on Scotsman Ice Machines. 
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ZONE STATE 


mid to - _ 

onagee ay P= E = MAIL TO: SCOTSMAN ICE MACHINES 

b. Th i ‘ i — yy Queen Products Division, King-Seeley Thermos Co. 
° e : : ‘ 166 Front Street, Albert Lea, Minnesota 

rt pro- ' " : EXPORT OFFICE: 15 William St., New York, N. Y. 
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THE FIRST STEP TELLS YOU... 


that you're in a truly modern club. And that step, of course, has to be on a carpeted floor. 

Just like theatres, hotels, restaurants and bowling alleys...the modern club also must 
provide its members with the soft, luxurious atmosphere that only fine carpet can provide. 

Is carpeting more costly? Actually, when you consider all maintenance costs, the right 
kind of carpeting often costs less than other types of flooring. And the right kind of car- 
peting is the type that is made especially to withstand rough use and heavy traffic. This 
means carpeting loomed by famed Alexander Smith and distributed by National Theatre 
Supply Company. 

As one of American’s largest carpeting contractors, National installs miles and miles 
of commercial carpeting every year. National offers the greatest variety of fabrics, patterns 
and colors in carpeting designed specifically for use in public buildings. And National can 
also supply many other quality products such as furniture, restaurant equipment, appli- 
ances and fixtures...all under simple, money-saving package financing plans. 

If you’re in the market for carpeting, make sure you get the best value for your money. 
Your National man can provide estimates and suggestions at no cost. With 32 National 
branches from coast to coast...you'll find a branch near you! 


NATIONAL THEATRE SUPPLY COMPANY Gp 


50 PROSPECT AVE., TARRYTOWN, N. Y. ¢ MEDFORD 1-6200 sussioiary OF GENERAL PRECISION EQUIPMENT CORPORATION 
12 
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William Dover 


William Dover, formerly manager of 
the Rockhill Club, Kansas City, Mo., 
has been appointed general manager 
of the Ridgeway Country Club, Mem- 
phis. 

For many years Mr. Dover has been 
associated with clubs in Kansas City; 
before becoming manager of Rockhill, 
he was at Oakwood Country Club for 
seven years and before that at Bluehills 
Country Club. 


Albany (N.Y.) Country Club, where 
Duane K. Skinner is manager, has ac- 
quired a 1000-acre site about six miles 
from its present location with construc- 
tion for the first of two 18-hole golf 
courses scheduled to start immediately. 

The title to the club’s present home 
was taken by the State of New York 
under its power of eminent domain 
to be used as a campus for a new state 
university. The club has been on its 
original 325-acre site since its found- 
ing in 1890. 

The new club will be located on a 
plateau with a view of Albany, Troy 
and Schenectady and of the Berkshire, 
Green and Helderberg Mountains. 
Robert Trent Jones is designing the 
golf courses, with the first one expected 
to be playable by 1963. Clubhouse 
plans are incomplete. 

Mr. Skinner has been manager of 
the club for 20 years. 


Frank A. Ludwig writes that for the 
third year he will serve as presidert of 
the International Geneva Associs ion 
Square Club, New York City. Mos’ of 
the members are club and hotel 1 \an- 
agers and members of Chefs de Cuis‘ne. 

The club’s 91st communication m °et- 
ing was held April 24 at the Hotel 
Warwick, New York City, with Honor- 
able Joseph F. Periconi, commissioner 
and a member of the Transit Authority, 
as guest speaker. 
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Look at 
that shine! 


Keng 
XE et ‘3 ae 


When wax contains Du Pont anti-slip LUDOX’ 
floors are safer...and they buff mirror-bright! 


Wax made with Du Pont “Ludox’’ colloidal silica buffs 
to a brilliant shine, just like any other fine wax, yet it’s 
perfectly safe to walk on. Tiny silica particles of ‘“Ludox”’ 
provide millions of gripping points for sure traction un- 
derfoot, but other wax properties remain unchanged— 
there’s the same easy application, durability and high gloss. 

“Ludox” is Du Pont’s registered trademark for its col- 
loidal silica—an ingredient used by formulators of quality 


LUDOX’ 


colloidal silica 
RES. y. 5. PAT. OFF 


5 TER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 


waxes. Floor wax containing ‘“Ludox”’ is available every- 
where. If you'll mail the coupon, we'll send more infor- 
mation and a list of suppliers. 


E. I. du Pont de Nemours & Co. (Inc.) 
Industrial & Biochemicals Dept., Rm. N-2545CL 
Wilmington 98, Delaware 


Please send more information on floor waxes with ‘“Ludox”’ 
and a list of suppliers. ai 
Name 
Firm 
Address 
City 
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ed Privacy 


BEGINS AT THE 
ENTRANCE! 


GUARD-KARD 


Patented 


Gives Unified Control 
Plus Charge-Card Features 


Now! The most dependable, versa- 
tile entry control card system yet 
devised... Western Industries’ 
Guard-Kard! 

Guard-Kard is a simplified, yet 
ingenious mechanically coded, fool- 
proof card that permits immediate 
entry when inserted into the Guard- 
Kard remote control lock unit. 

GUARD-KARD IS VERSATILE: 

_ All of your Guard-Kards can be 
coded for admittance to areas of gen- 
eral use; others can have additional 
codes for access to further areas. 


“pp” CHARGE-CARD: When 


personalized, Guard-Kard can be 
used, with imprinter, as employee 
or membership charge plate. It’s 
fast, accurate. 

Whatever your control needs, 
you'll find Guard-Kard can serve 
you effectively, dependably. 


Write for more details on Guard-Kard’s unique protective features. 
Made by makers of dependable Western Automated Parking Gates and Security Systems. 


WESTERN INDUSTRIES, INC. 


Electric Parking Gate Division 


2742 West 36th Place e 


Canada: Cameron Grant, Inc., 465 St. John St., Montreal 3, Que. 


Chicago 32, Illinois 


Jacques Aimi 


Jacques Aimi, Woodmont Country 
Club, Rockville, Md., was honored at 
a formal dinner-dance given recently 
by the members of the National Cap- 
ital Chapter of CMAA. 

| On behalf of the members, Mendell 
| Rice, University Club, Washington, 
| D. C., presented Mr. Aimi with a ster- 
. ling tray engraved, “For his outstanding 
| service to the chapter over the past 
| years,” and a sterling cigarette box en- 


| graved, “Jacques Aimi, president, Na- 


| tional Capital Club Managers Associ- 
ation 1960-61.” 

Ralph Lemon, general manager of 
Kenwood Golf and Country Club, 
Washington, D. C., was host for the 
event. 


| Charles A. Rogers, 73, who had been 
associated with the Hartford (Conn.) 
Club since 1906, died April 10. 

Mr. Rogers celebrated his 50th an- 
| niversary as an employe of the club 
| in 1956; he had served under 27 club 
| presidents. 
| He is survived by his wife, Mary A. 
| Kelley Rogers, several nieces and 
| nephews. 


John Joseph Fennelly, 60, assistant 
| general manager of the Westchester 
| Country Club, Tarrytown, N. Y., died 

April 9 of a heart attack. Mr. Fennelly 
had become associated with the club 
| in 1929, 


Roger Garrett has accepted the px 

tion of manager of Lakepointe Cou: 

' Club, St. Clair, Mich. He will be 
| sisted by Mrs. Sandy Wood. 
| Mr. Garrett, a 1957 graduate of 
| Michigan State University’s hotel 
| management school, has been associ:ted 
with the Beverly Hilton Hotel, Beverly 
Hills, Calif., and was assistant man::ger 
of the Oasis Hotel, Palm Springs, Calif. 
| He was assistant officer of the Officers’ 
Club, Camp Barrett, Quantico, \42., 
while he was in the U. S. Marine Corps. 
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aineaa NAME IN VODKA 


80 AND 100 PROOF. DISTILLED FROM GRAIN. STE. PIERRE SMIRNOFF FLS. (DIV. OF HEUBLEIN), HARTFORD, CONN. 
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The Cleveland Athletic Club's remodeled locker room features metal dressing booths 
with candy-striped curtains, and a red and brown ceramic tile floor. 





Words which 


conjure up an at ae fl a £ 
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image ot : 

abundant food 

served in 


hearty portions 


. and so 





much more 


delicious when 
eaten with i ‘i sii ve 

"The Alibi Room," which is the club's lounge with its own private Hall of Fame, has 
a display of pictures of members who have made their names nationally known as 
athletes. In the background, just off the lounge, is the club coffee shop which has a 
stainless steel kitchen and red tile floor. 


Stainless by 


Onoene 


Th 6) 
ONEIDACRAFT* 
DELUXE STAINLESS 


Clem Young, manager of the Cleve- mer Indian manager in national Hall 
land Athletic Club, reports that the club of Fame; and Billy Evans, former gen- 
has completed a remodeling program in eral manager of the Tigers and Amer 
the athletic department locker room ican League umpire. 
and lounge. The club’s locker room with red and 

A coffee shop off the lounge has a_ brown ceramic tile floor is highlighted 
stainless steel kitchen and red Vinyl by metal dressing booths with candy- 


ONEIDA ols 


SILVERSMITHS 


HOTEL AND RESTAURANT 
°Trademarks of Oneida Ltd., Oneida, N. Y. 


See Oneida’s complete line of fine 
silverplate and stainless at your equip- 


ment dealers. 


tile floor. Large murals of the club’s 
athletes in action cover the walls. Mr. 
Young says the aluminum chairs, new 
lighting and subdued music of the 
room make it a popular eating place 
in the club for athletes and_ their 
guests. 

The lounge, called the “Alibi Room,” 
has red carpet, black and coral leather 
chairs and settees, and the walls are 
done in shades of charcoal fabric. This 
is the club’s “Hall of Fame” with pho- 
tographs of members who have reached 
national fame in the sports world— 
such members as Lou Groza, Cleveland 
Brown all pro; Dante Lavelli, Cleve- 
land Brown all pro; Walter Ward, Hall 
of Fame bowler; Bob Feller, Cleveland 
Indian pitching star. 

Bob Kennedy, Cleveland Indian out- 
fielder and farm system director; Roger 
Peckinpaugh, Yankee infielder and 
Indian manager; Otto Graham, Brown 
all pro quarterback; Tris Speaker, for- 


striped curtains, new lighting, attend- 
ant’s desk and lockers. 

Looking toward the future, the club 
offers the inducement of low dues to 
young men. Manager Young pointed 
out that the club makes it easy for 
young men to join under its class set- 
up: In a class C (21-29 years old) initi- 
ation fee is $100 and dues $9.60 a 
month; in class B (30-34 years o!d) in- 
itiation fee is $300, dues $16.80 a 
month; at 35 years of age membe’s fall 
into the A class and dues become $24. 
The initiation fee is paid only once 
and as the members grow olde: and 
progress from one class to another. only 
the dues increase. 


Helmut Gosse has been named man- 
ager of Milwaukee Country Club. Mr. 
Gosse formerly managed the St. Charles 
(Ill.) Country Club and clubs in Toror- 
to, Ontario, Canada. 
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Stevens: 


Engineered Loveliness...the permanent ({ Simtex }j 
- é e \ \ Tablecloths 
beauty of Stevens Simtex tablecloths me 





Only today’s most-advanced weaving techniques, plus 
Stevens exclusive Basco* protective process, can 
produce such lasting luster, such life-long, lint-free 
glearning beauty in a tablecloth. Our fabric engineers 
know’ how to weave stamina into fine combed-yarn 


J.P STEVENS & CO., INC. 
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tablecloths, then give them the only truly permanent 
finish—Basco, for unsurpassed durability and long- 
range economy. Choose your Stevens Simtex table- 
cloths in white or fashion colors. Ask your dealer to 
show you the new exquisite Parnell Camelia Pink. 
*Service Mark Licensed by J. B. & S. Co. 
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FINE FABRICS MADE IN AMERICA SINCE 1813 
STEVENS BLDG., BROADWAY AT 41st ST., NEW YORK 36, N. Y. 





ENJOY THE BOOM 
in International Appetizers with 
HIGH-PROFIT FAVORITES 
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hes that will do your menu proud. = } Club, 
Vita’s reputation for quality is known to millions—and little won- ALL Whitefish 
der since Vita is the largest importer, packer and processor of fish sea 
delicacies. It is the only nationally advertised and distributed tiie ee | i 
brand. The choicest herring, the most delicate smoked salmon, i Ba ie P q 
the tastiest gefilte fish and other deluxe products come from Vita f : al 
in restaurant packs, ready to serve for highest profits. | = ae ‘: actin: 
For complete information call or write: A ae al V7 ’ 
Institutional Division, Vita Food Products, Inc., 
644 Greenwich Street, N.Y. 14, N -Y., WAtkins 4-6500. 














Vita brings you the world’s finest fish delice 
appetizers, salads and main dis 
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M/Sgt. Edward W. Marrs, right, is 

show:: with M/Sgt. Harold Straughan, 
in front of the beautiful new NCO 
Club of the Air Force Academy in 
Color.do. The NCO Club was formerly 
Jocate'| in an old house on the Air 
Academy grounds and only recently 
move: to its new location. 
- Sgt. Marrs has developed a _ well- 
rounded program of entertainment at 
his chib and reports since moving busi- 
§ ness at the club has shown an increase 
» due t) greater membership participa- 
tion. 

Sgt. Straughan works with the Open 
Mess Branch, HG, Air Defense Com- 
mand in Colorado Springs. 


Never has the building boom in 


© clubs been so in evidence in the New 


» Jersey area, with the following club 
) construction pointed out in an article 
from the Newark (N. J.) News: 

'  Forsgate Country Club, Jamesburg, 
» a $350,000 remodeling and enlarge- 
ment program with an additional nine 
holes on the golf course to be opened 
in August not included in the cost 
figure: Essex Fells Country Club, 
$400,000 remodeling and_ enlarging 
with new pro shop; Rock Spring Club, 
West Orange, $375,000 remodeling 
with golf course sprinkling system and 
swimming pool. 

Maplewood Country Club, $400,000 
kitchen, dining room, cocktail lounge 
and swimming pool; Atlantic City 
Country Club, Northfield, $75,000 ad- 
dition including pro shop; Baltusrol 
Golf Club, Springfield, $50,000 pro 
shop; Spring Brook Country Club, Mor- 
ristown, $32,000 refurbishing men’s 
locker room, new halfway house and 
pro shop addition; Canoe Brook Coun- 
ty Club, Summit, $30,000 men’s 
shower room; and Hollywood Golf 
Club, Deal, $25,000 pro shop. 


Keith Hart on April 12 became man- 
ager of Richmond (Va.) Country Club, 
succeeding Guy Riggs, who had been 
acting manager. 

My. Hart, who was graduated from 
the University of Maryland, retired in 


(Continued on page 56) 





the imported 
English Gin that 
outsells all 
others combined 


Beefeater—symbol of 
integrity in British tradition 
and in the finest English Gin 
... unequalled since 1820 





HY 
i 


© BEEFEATER GIN 


UNEQUALLED SINCE 1820 * 94 PROOF * 100% GRAIN NEUTRAL SPIRITS 
IMPORTED FROM ENGLAND BY KOBRAND CORPORATION, NEW YORK I, N. Y. 
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Bathtub Gin 
And The Charleston 
Set Mood for 


Our 
eORMIT A 


SPECTAC 


A; a spectacular the gaslight party 
we held at our club proved itself. There 
was elaborate, enthusiastic preparation. 
The evening itself was fun and profit- 
able. 

Reservations poured in so fast that 
the party planned for 500 on a Satur- 
day night developed into a two-night 
event with a turnout of 1200. 

Looking at nothing but the finances, 
it was a successful party. We took in 
$12,000 with expenses of $8,000. Our 
drinks sold for $1; at the bars alone 
we took in $6,000. The charge for the 
party was $10 per couple. 

The arrangements for entertainment 
were made by members, Dr. and Mrs. 
William Kendrick, with Burton Browne 
of the Chicago Gaslight Club. We pat- 
terned our layout and decorations for 
the party after the famous Chicago 
club. Our club was the first to have a 
Gaslight party with the consent of Mr. 
Browne. He attended the party and 
commented on the authentic duplica- 
tion of his club. 

The Kendricks worked with a com- 
mittee of 70 members, with a group 
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supervising the details of decoration 
in each room of the clubhouse. 

Since we wanted each room to look 
as if it was set in the old gaslight era 
of the 90’s, we cleared the club- 
house of furniture, drapes, pictures and 
other fixtures. Most of the furnishings 
for the party were supplied by mem- 
bers of the club. 

Bars, either built specially for the 
event or donated, were set up in every 
room. They were constructed long and 
wide so can-can girls could dance on 
them. Girls from Chicago’s Gas'ight 
Club were imported to sell all the 
drinks and to entertain. 

At the entrance of the clubl 
were snow men made of ice chips 
a local ice plant. The snow men ‘eld 
signs reading “Happy New Year.” We 
celebrated New Year’s at midn ght, 
which was a surprise to everyone : ‘nce 
our party was held in late fall. —2as- 
lights used around the outside of the 
club were donated by a firm com 
Evansville, Indiana. 

Admission was by a key numbe” is- 
sued on the reservations. A special ‘ock 
was put on the door of the club wich 
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By C. O. Caskey 
Manager 
Country Club 
Of Indianapolis 


could be opened only with the special 
Gaslight key which was mailed with 
each reservation. 

In the custom of the Chicago club, 
members moved from room to room 
for the evening’s entertainment. 

Off the lobby was the Theodora 
Room with piano entertainment in a 
Gay Nineties atmosphere. Members 
walked down the hall on a board walk 
past the Old West village and through 
swinging doors into the Last Chance 
Saloon. There we served nickel sand- 
wiches, guests making their own at the 
bar. At 11 p.m. we served a buffet of 
foods which required no cutting before 
eating. The centerpiece was a cake 
made of spun sugar topped with a Gas- 
light lamp, wired to light. 

Across the hall the Vanderbilt Room 
had the decor of an elegant after-the- 
theater club and featured a blues sing- 
er and a singing bartender. 

Our ballroom was the main room 
for ntertainment and was called the 
Spexkeasy. Two old telephone booths, 
don:ted by the Indiana Bell Telephone 
Company, equipped with buzzers and 
having doors in the back provided en- 
trance to the Speakeasy. Mentioning 
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the password, “Joe sent me,” after 
pressing the buzzer three times, mem- 
bers were admitted to the room by a 
Gaslight girl. 

Can-can girls danced on top of the 
bars, the Chicago dixieland band played 
and one of the Speakeasy Room girls 
did the Charleston as the featured spot 
of entertainment. 

Down the back hall in the Gashouse 
Room, members could slip away for a 
nip of “bathtub” gin, served in tin 
cups. A bathtub found in the basement 
of a member's office was hand-painted 
and decorated, with faucets and feet 
added. The gin, which was cooled by 
floating cakes of ice, was stirred with 
a paddle. 

There were ten bartenders in the 
various rooms of the club, but no wait- 
ers since the Gaslight girls sold all the 
drinks. Paper money, “Gaslight Bucks,” 
was used to purchase drinks and at 
the game tables. 

Guests from Highland Golf and 
Country Club, Woodstock Club and 
Meridan Hills Country Club were in- 
vited, coming to the club by buses on 
“champagne flights.” We used four 
buses on Friday night and five on Sat- 
urday. Gaslight girls served champagne 
enroute. Actually we lost money on 
the “champagne flights.” We charged 
only $2 per couple for a round trip 
instead of the $4 we should have 
charged. 

The local newspapers gave us so 
much publicity three weeks before the 

party that reservations were closed 
four days before the gala event. 

The success of the spectacular war- 
ranted all of the preparation that went 
into it. We’re planning to have a Gas- 
light party again this year, and hope 
to make even a better profit on it. @ & 





Focal point of the formal garden decor 
was a fountain banked with white azaleas, 
begonias, geraniums and hyacinths. 


How Colonial Staged 


Its Anniversary Ball 


— going to give ’em the big- 
gest and fanciest party this 
town has ever seen!” 

That statement to Colonial Country 
Club’s board of governors in the Fort 
Worth clubhouse came not from Billy 
Rose, who is accustomed to out-Texan- 
ing the Texans, but from Vergal Bour- 
land, the club’s nonstop manager. 

And now Mr. Bourland has a hunk 
of rainbow around his Stetson for pull- 
ing off a Silver Anniversary celebra- 
tion for the club that topped all Texas 
superlatives. 

Under the aegis of the manager, the 


22 


.. . details on handling 
music, decor and food 


silver anniversary committee managed 
to accumulate a fabulous collection of 
sterling silver, which members viewed 
for the first time at the two balls which 
culminated the celebration. Meticulous- 
ly planned, the silver collection (in- 
cluding flatware) contains every serving 
piece anyone might wish for a superb 
party and was donated entirely by Col- 
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By Miss Dorothy Quinan 
Country Club Publications 
Oklahoma City 


onial’s members. The collection i. for 
their own private parties at the club 
and for significant club events. !t is 
displayed in a custom-built Chippen- 
dale breakfront, and the silver dc nors 
are acknowledged on a sterling plac que. 
The collection of sterling is in perfect 
rapport with Colonial’s gracious  in- 
teriors. 
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Careful planning and attention 


to details spelled success 


for Manager V. Bourland’s party 


A:ked if donations were difficult to 
obta n, the manager replied, “No in- 
deec’, it was just a matter of using the 


-utmest care in choosing the committee 


char.ed with that particular responsi- 
bilit’. You get the right men and you’ve 
got .ny project made!” 

When it came time to select the 
music for this party, Mr. Bourland re- 
membered that Paul Whiteman also 
could celebrate a 25th anniversary, for 
it was in 1936 that the maestro opened 
Fort Worth’s famous Casa Manana. 
He decided it was a natural to have the 
man with the well-known baton emcee 
Colonial’s 25th anniversary and then to 
have a couple of other good bands 
thrown in for dance music variety. 


Getting The Band 


Some committee members knew of 
Mr. Whiteman’s “disinterest” in such 
affairs and discouraged Mr. Bourland 
from the outset. A top name band, they 
thought, such as Freddy Martin’s, 
would be the answer. 

Within an hour after the meeting 
with committee members he had 
learned that the Martin band was en- 
gaged in California, could be flown to 
Fort Worth for two nights (with an- 
other West Coast band subbing for 
him there at Colonial’s expense) and 
had made a note of the total cost of 
that possibility. He still was convinced, 
however, that Pops Whiteman should 
fit into the picture somewhere. Those 
who had personal knowledge of Man- 
ager Bourland as a bargainer, particu- 
larly in reference to anything he con- 
sidered “for the good of the club,” 
knew that somehow, they’d have White- 
man. 


Getting Whiteman 


“It wasn’t easy!” he admitted. He 
called the maestro several times and 
although the famed musician was 
courteous, refused to be interested. 

“Ym doing concert work now—and 
only when I want,” Mr. Whiteman ex- 
plained. “I’m too old to be running 
around the country for some celebra- 
tion.” Undaunted, Mr. Bourland flew 


to New York to talk it over . . . and 
came home with Paul Whiteman signed 
up for the Anniversary Balls. 


Other Bands 

Mr. Bourland also lined up Jack Tea- 
garden and his band, Shep Fields and 
his band to alternate types of music 
each night . . . with the special plum 
of Paul Whiteman conducting both 
bands and his own key men from New 
York plus nine of the best local musi- 
cians (27 pieces) in a concert highlight 
of the evening doing “Rhapsody in 
Blue.” 

Add to this the thrill 15 young debu- 
tantes must have gotten when they 
were presented to Fort Worth society 
at the Ball by Paul Whiteman. 

After consulting dozens of qualified 
people regarding Ball decorations, a 
young local florist was selected. The 
club was resplendent in a setting of 
topiary trees, azaleas, and arches of 
smilax reminiscent of a formal French 
garden. 


Determining Menu 


To determine the seven-course sup- 
per menu, Mr. Bourland had his chef 
and his maitre d’ submit three menus 
each. He created three of his own, and 
from the nine, one ultimately was 
chosen as the best and within the bud- 
get. 

The menu included hors d’ oeuvres 
(Italian plum tomatoes stuffed with 
smoked salmon, celery hearts with 
Roquefort cheese, ripe and _ green 
olives), cream of watercress soup, aba- 
lone fish, beef stroganoff with mush- 
rooms, rice saffron, Belgium asparagus, 
salad Neptune, and Creme Sainte- 
Cecile aux Fruits flamed. 

For the occasion the chef invited 
two of Dallas’ top chefs to join him 
and Manager Bourland invited Gino 
Marazzi, of Ridglea Country Club, to 
serve as Maitre d’. He imported a cou- 
ture of top waiters and several times 
called the entire company to the club 
for rehearsals. 

Tables of four, eight and 12 were 
set up, complete with the special linen, 
china and silver and the placecard to 
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Vergal Bourland 


be used at the Ball. Employes went 
over every step of service again and 
again, eliminating every possibility of a 
slip-up. Unknown to the club’s board of 
governors, at a regular meeting they 
served as guinea pigs on a trial-run of 
the menu two weeks before the Ball. 
Mr. Bourland had the entire dinner 
served to him a week before the oc- 
casion. Extra help was given a thorough 
tour of the club five times, to insure 
familiarity with every conceivable re- 
quest that might arise. 


Check List 


A check sheet, reminding one of a 
sheet a captain of a new jet might use, 
was employed during each step of the 
meticulous planning. Assignments were 
given to each department head and 
written reports turned in to the man- 
ager. The night before the celebration, 
a complete dress rehearsal was held 
with every step of the evening carried 
out from the moment a member entered 
the door to its conclusion. 

The Balls were a tremendous suc- 
cess; everything went off well. 


The Cost 


How much did it cost to put an af- 
fair of this magnitude? The music and 
the decor and the imported foods came 
to a figure resembling mileages be- 
tween stars, to some clubs. The essen- 
tial personnel is high, and liquors in 
the aggregate mount up. 

But these costs are calculable and 
conceivably could be written off in 
short order with planned profit from 
other activities. However, there is no 
fixed price on the amount of detail 
work involved. “Yep, it was a real whing 
ding,” Vergal Bourland told this writer, 
in February, “but right now I’m con- 
cerned about the plane we are charter- 
ing to take members to Augusta to the 
Masters, then there’s the National here 
in May—lots of work ahead. Excuse me, 
if you please, I’ve got to get at it." B® 
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By John Copeland, Manager 
Riverdale Country Club 
Little Rock, Arkansas 
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We rope ‘em in with 


A Western Jamboree 


he new Riverdale Country Club 
looked and sounded like Dodge City 
at our annual western jamboree. 

The club became a place of fun and 
frolic as guests arrived by wagon, bug- 
gy, on horseback and by jackasses. 
They were greeted by gunfire, whoops 
and hollers. 

The entrance to the club was the 
scene of a typical western street. As 
members entered the clubhouse, they 
signed a register book, and the new 
arrivals were announced to the saloon 
crowd. They were dressed in almost 
every kind of attire that can be in- 
agined. 

Our main ballroom had been trans- 
formed into the Long Branch Saloon. 
A deal had been made with the local 
sawmill to save pine slabs for us. Then 
a bar 60 feet long with a footrail was 
constructed with the pine slabs. The 
back bar was made of the same pine 
slabs with many mirrors, includin.; an 
unusual antique mirror donated by one 
of our members for use at the p uty. 
With the help of the liquor hoses, 
displays of fake bottles were madc. in- 
cluding huge, oversize bottles. 

There were the usual murals of »ux- 
om bar girls on the wall behind the 
bar and sets of longhorns placed be- 
tween the mirrors. The ceiling was 
covered in pine boughs. 

We had ten bartenders, all dr: ssed 
in derby hats, white shirts with pi: lled 
up sleeves held by fancy garters, and 
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colored vests. An Indian, Tonto, was 
sweeping the sawdust floor. 

In one end of the saloon was the 
casino with a dice table, a table for 
chuck-a-luck, a blackjack table and 
other games and machines of chance. 
Of course, the bouncers kept busy, add- 
ing to the fun. 

On the walls of the entire room were 
caricatures of western scenes, cowboys, 
cowcirls, the town’s drunk and old 
Doc Halliday. 

We had a variety of entertainment. 
There was a jail and Hanging Judge 
Park»r’s court and bench, all made of 
pine slabs. A marshall and deputies 
had been secretly appointed to haul 
varmints to jail for trial. One of the 
ladies of the club had been persuaded 


_to form a can-can girl chorus; they put 


on a real show. There was a western 
banc, square dancing, special numbers 
and readings of the famous “The Face 
on The Barroom Floor” and the “Shoot- 
ing of Dan McGrew.” Spontaneous 
numbers by several club members high- 
lighted the evening. Prizes were given 
for the best costumes. 

A regular dance orchestra took over 
at 1i p.m. All the dining areas were 
done in a western motif with long- 
horns, scenes of the old West, tables 
covered with red-checkered tablecloths, 
whiskey bottles with candles, and lots 
of small souvenirs. The main cocktail 
lounge was designed as a real “den 
of sin” with decorations on the same 
western theme with many bar girls. 
We took one private dining room and 
made it into “Madam’s Parlor.” The 
lounges were covered with satin, pil- 
lows of the same were all over the 
floor and there was incense burning. 

At the opposite end of the ballroom 
from the casino was an old-fashioned 
chuck wagon filled with western and 
Mexican foods, which the cook served 
all night. There was no dinner served. 
However, there were snacks available 
at the bar all evening in addition to 
the chuck wagon breakfast. On the bar 
were bowls of pickled pig’s feet and 
pickled eggs, pretzels, cheese, crack- 
ers and nuts. Cost of the party includ- 
ing breakfast was $3 per person. 

At the high point of the evening, 
there was a train robbery of the fa- 
mous Border train. The Good Food Line 
train replica was designed from the 
Picturesque old “Iron Horses” used in 
the 1800’s. The train, which is 60 feet 
long with engine, tender, flatcars and 
caboose, is self-powered, has smoke 
coming out of the stack and a bell that 
rings. It has been exhibited widely, and 
Wwe were able to obtain it for the party. 

Until the last gun was stashed away, 
the clubhouse reverberated with the 
soun'! of gunfire, squeals and western 
Jargon in one of the most successful 
part's we've had at Riverdale. @ @ 


How to Build Your Party 
Around a Special Event 


By Alphonse Raes, Manager 
Minikahda Club 
Minneapolis 


When the Minnesota football team 
was selected to play in the Rose Bowl, 
the members of Minikahda decided to 
schedule a Rose Ball for New Year’s 
Eve. 

The theme of roses was carried out 
in the color, decorations, music and in- 
vitations for the party. 

A huge bowl of red and pink roses, 
almost as high as the clubhouse, was 
set between two goal posts in the front 
yard of the club. The entrance was 
decorated with trellises of red and pink 
roses. Tablecloths throughout the club 
were alternating red and pink, with 
centerpieces of red roses. And the wall 
used as background for the orchestra 
was covered with roses in the two col- 
ors. 

Our invitations were designed as 
pink football tickets, printed in red 
with the information: New Year’s Eve 
Rose Ball; Minikahda Club; Home 
Team Uniform—Black Tie; Kickoff 
Time—7 p.m. December 31, 1960; Half- 


time Entertainment—“Symphony of 
Roses;” Mixer Tables Arranged; $10 
per person; Midnight Champagne. They 
were printed with the row, gate and 
seat numbers at the ends and looked 
quite authentic. 

Dinner featured a mignon of beef 
with a pink choron sauce and fruit 
salad sprinkled with pomegranate 
seeds. The dessert, also pink, was a 
rhum dubonnet ice cream parfait. Sev- 
en strolling violinists played the “Sym- 
phony of Roses” music during dinner. 
This entertainment was extremely ef- 
fective and very well received. 

The party drew a large attendance 
and all the members were excited, of 
course, with hope of victory at the 
Rose Bowl which, of course, was not 
to be had. Using an idea that tied in 
with a special and timely event in the 
area of our club was practically guar- 
ateed to evoke enthusiasm from our 
members. Such a timely event at any 
club can be put to use as a party idea. 
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How to Keep 
Club Members 


HAPPY 


by Edward K. Zuckerman 
Honorary Life President 
Brentwood Country Club 
Los Angeles 


This is the second of two articles taken 
from a speech given at a meeting of the 
Club Managers Association of Southern 
California by Edward K. Zuckerman, for 
nine years president of the Brentwood 
Country Club, Los Angeles, and now its 
honorary life president. The first article 
concerned the board-manager relation- 
ship; this one offers suggestions on club 
operation. 





will gain a more careful hearing. Brev- much time on a_ small detail. He 


K eeping club members happy re- 
ity means a lot to busy men. The man- answered, “Trifles make perfection, but 


quires quite a bit of ingenuity, as 





all managers know. However, there are ager who knows this is on the road to _ perfection is no trifle!” ® 619 

several basic operational procedures success. There are any number of things of | 

which will help establish a contented (3) Also, I suggest you help your round a club that annoy members and on 

membership. Here are my suggestions: president shorten board meetings by should be taken care of. For example, J e Bre 
(1) Surround yourself with good as- arranging an agenda for him. Send out ! May be -™ old, ugly wastebasket ‘hat ass 

sistants and good help. If a department copies of letters, correspondence and re- has been in the club for years pe e He 

is not clicking, make changes quickly. ports to the board members before a makes an unsightly Se ’ re poi 

Do not keep incompetent help because meeting, if at all possible. This will the shoe shining department that needs gu 

of sympathy or for some other reason. save time at the meeting. After each modernizing and cleaning. pe Tae er 

(It may cost you your job.) meeting send out copies of the minutes , —— things, to be - ae mi a ts 
(2) Handle most matters yourself. to: the Seas «e eaelons: Ry Seen ie ioe, aa es 

Do not waste the time of your board absent board members up-to-date, you a . on weaa* d . 

: ; will further save time. rates the men from the boys” an 

or your president. If you are in doubt makes a good manager or a poor 11an- 

as to whether you have authority, clear (4) Take care of “little things” around ager is the total of little things accom- 

it with the president. When you attend the club. When Michelangelo was at plished. What kind of manager you 

a board meeting be sure to streamline work on one of his masterpieces, he really are is shown in small ways. 

your activities and presentations, you was asked why he was spending so Deficit operation is an important Mak« rs 
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ou can make news with 


“FRED Luncheon specialties 


Spark and speed your noon trade with 
these three low-cost, distinctive “blue-plates” 
—deliciously deep-fried in Heavy-Duty MFB 










made 
frying 


haking 
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TOMATO FISH FRY ITALIANA 


Combine tomato sauce, such as Hunt's, with a little 
water and horseradish (optional). Dip fish fillets in 
sauce, then in seasoned bread crumbs (dill is de- 
licious). Chill. Deep fry in Heavy-Duty MFB at 350°. 
Sprinkle with Parmesan cheese and chopped parsley. 


DEEP FRIED HAM KABOBS 


Cube ham ends or lunch meat. Place on skewers 
alternately with pineapple chunks and green pepper 
squares. Roll in seasoned flour or bread crumbs. 


\ 


Then dip in egg beaten with a little water. Roll 
again in seasoned bread crumbs with a little dry 
mustard added. Chill. Deep fry in Heavy-Duty MFB 
at 350° until golden brown. 


Quiklpe from Wesson 


for Extra Profits 


GINGER FRIED CHICKEN LEGS 
WITH ORANGE SAUCE 


Steam chieken legs 20 minutes. Cool. Dip in batter 
of 2 cups flour, %4 cup sugar, 2 tablesp. salt, 1 


® 61% of the ‘‘eat-out’’ business is at lunch. Increase your share 
of this growing market with tempting menu variety based 
on low-cost entrees prepared with a flare. tablesp. ground ginger, 12 teasp. white pepper, 


@ Breaded foods for deep-frying can be prepared in advance to 3 tablesp. Wesson and about 2 cups milk, chicken 


assure quick service and a high turnover of pleased customers, 


@ Heavy-Duty MFB, the shortening with the high smoke 
point, stands up under heaviest frying conditions, won’t 
gum up your equipment. 


stock or water. Deep fry about 5 minutes in Heavy- 
Duty MFB at 350°. Serve with Orange Sauce. Com- 
bine % cup Kneedit Margarine or Wesson Oil, 3 
tablesp. cornstarch, 1 quart orange juice, 1 tablesp. 
grated orange peel, 1 teasp. each salt and ground 


@ For the all-use fryer, all-vegetable Heavy-Duty MFB is ginger. Heat mixture, stirring until thickened. 


verfectly bland . . . insures no transfer of flavors. NOTE: 


@ Heavy-Duty MFB bakes to perfection too. Use eye- and taste-appeal of garnishes and sauces 
to beat your competition . . . or to up your tab. 
Try hot mustard, fancy pickles, spiced peach, crab 


apple, kadota fig . . . sauces such as sweet-and- 


The Wesson People 


New Orleans, Louisiana 
Mak-rs of Heavy-Duty MFB ...Keap .. .Quik-Blend ... Meedo ... Quiko ... Task 
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sour, fruit, or seasoned white. 
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Ideas for increasing business 





subject which I want to consider at 
this point. The theory of a deficit oper- 
ation applies mostly to golf clubs, but 
to some extent to other clubs also. 

This perhaps comes as a surprise to 
some that I, a business man, should ad- 
vocate that a club plan to lose in some 
departments and activities. But I think 
it makes a lot of sense. 

For instance, the average club has 
eating facilities to take care of all its 
members, but not all members use these 
facilities which are provided for them. 
They pay their dues, play golf, but 
rarely eat at the club or attend club 
affairs. 

Are they paying their proper share? 
In my mind they are not. So, I advo- 
cate that members supporting club af- 
fairs and the restaurant be given a rela- 
tive bargain. The deficit should be 
picked up through added dues or as- 
sessments. This will encourage all mem- 
bers to use the eating facilities. 

What do you think might happen at 
your club if occasionally you gave a 
free party? How many members who 
never attend club affairs would be en- 
ticed to attend this free one? 


Free Meals 

Another gimmick that I believe 
might work successfully is this: Invite 
each member and his wife to the club 
for a free meal during the month of 
the member’s birthday, to celebrate “on 
the club.” This might encourage them 
to come out to the club to eat more 
often and, therefore, help in taking 
care of the restaurant department. 

Of course, many clubs give cock- 
tail parties “on the house” in honor of 
new members, or for some other reason. 
These affairs really are put on for 
profit, since there usually is a charge 
for drinks. This is not the kind of thing 
to which I am referring. Doing some- 
thing nice for your members at no 
charge is the point I should like to im- 
press upon you. 

Managers are jealous of the percent- 
age of their costs and do not like to up- 
set them. In other words, they want to 
charge the proper amount for each 
affair they arrange. Understandably, 
they do not want to give anything 
away. This is commendable, of course. 
But this is where the “good will fund” 
comes in. 

The manager’ good will fund, es- 
tablished by the board, becomes a part 
of the budget. It is money out of the 
general club funds. Its main require- 
ment is that it must be spent by the 
manager for the benefit of the mem- 
bers to “make them happy.” 

Give the members some surprise in 
the card room or the clubhouse, such 
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as unexpectedly serving hors d’oeuvres 
in the afternoon, or tea and finger- 
sandwiches in the clubhouse when 
there is a sizable crowd. Some treat on 
the golf course “on the club,” when 
least expected, creates a lasting im- 
pression. Dream up something nice for 
the women, either in the card room or 
the clubhouse. 

Passing a cart of after-dinner drinks 
some evening, or passing out some 
home-made candy “on the chef,” or any 
other little thing that will make your 
members happy is a potent force in 
transforming the atmosphere of a club. 
We're all basically Scotch and we like 
something for nothing, especially when 
it is unexpected. 

Besides the good will fund, a man- 
ager should have an improvement fund. 
This too must be spent to please his 
members and is set up in the same 
manner. 

Both funds are to be spent at the 
sole discretion of the manager, with- 
out presidential or committee approval. 

The improvement fund may be used 
for any number of things—perhaps the 
establishment of a reading room which 
some members have requested, or an 
additional lounge which the manager 
thinks is worthwhile. Instead of run- 
ning such an expense through several 
committees and letting it get bogged 
down, the manager does what he thinks 
constructive because he has the re- 
sources of the improvement fund at 
hand. 

Another item for the improvement 
fund might be some equipment for the 
children, or another item which normal- 
ly cannot be spent without board or 
committee approval. 

You would be surprised how many 
managers are afraid to spend money for 
some little gadget that would make 
their members happy, or to do some 
little thing because it might throw their 
costs off! 

The two funds which I have men- 
tioned encourage a manager to do 
things on his own, and eventually make 
him a better, happier and more re- 
sourceful individual. 

Every club also should have an en- 
tertainment fund. Of course, the en- 
tertainment fund is under the super- 
vision of the entertainment committee. 
This fund, in my opinion, should be 
rather substantial. The “birthday meal” 
I mentioned earlier would be charge- 
able to the entertainment fund—and 
any other event, such as an orchestra 
at the club on a Sunday night. 

It would be of immense psycholog- 
ical value if every club were to have 
its own specialties of the house, to- 
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gether with some outstanding food 
gimmick. For example, Perino’s pa:ses 
out paper-thin pumpernickel toast even 
before a patron’s order is taken. Many 
club’s and quality restaurants pass out 
their own special small cookies ind 
mints after dinner. These serve to es- 
tablish in the minds of the mem) ers 
the club’s special “hallmark” to ‘\os- 
pitality. 

My remarks on the club’s opera ions 
are certainly not all-inclusive. I haven't 
touched on the many programs t) at a 
club usually has, such as the youth 
program. 


Future of Clubs 


As for the future of clubs, it is my 
feeling that the clubs will have to ‘ight 
continually to protect their interesi:. In 
the last few years clubs have face! up 
to many problems which they di not 
have to consider in the past. It scems 
that at about every opportunity some 
government agency wants to take ad- 
vantage of clubs. For example, there 
is the state unemployment insurance 
covering caddies. This took a lawsuit 
and a long struggle to win. Actually, 
it was just an unfair effort to obtain 
something from the clubs to which the 
state was not entitled. 

Many other taxes have been charged 
against clubs which never used to be. 
Dating principally from May, 1955, the 
Internal Revenue Service has taken the 
definition of “dues and assessments” 
and broadened it to include almost all 
payments made by members to the 
club. ’ 

We are all acquainted with the In- 
ternal Revenue Service’s recent ruling 
to take away the non-profit status of 
clubs if they make their facilities avail- 
able to the general public on a regular 
basis. We are also acquainted with the 
fact that the excise taxes have been re- 
duced on most items, but not on club 
dues. Exemption of capital expendi- 
tures from excise taxes came only after 
a fight. The Club Managers Associ- 
ation worked very hard, together with 
many other interested organizations, to 
obtain passage of this important |«gis- 
lation. 

And, of course, we are all acquai:ited 
with the fact that clubs have ha:! to 
face ever-increasing real estate tax«s. 

This all adds up to one thing: C'ubs 
must act together and fight for ‘\eir 
rights just as business organization: do. 

We are challenged at every lev to 
move forward, but as we move for: 1rd 
we talk about “pursuit of happi' ss 
let us retain the best of the “old.” \\ .en 
we talk about “pursuit of happi'-ss 
we are taking one of the finest ic als 
of old-time America and makin: an 
effort to give it significant value in he 
middle of the 20th century. @ © 
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,..and at amazing savings! 


No other one business machine in the world does more 
jobs than the ‘‘Thermo-Fax” Brand Copying Machine 
... plus giving you WHITE copies, both standard and 
bond-weight. And so economical on every job, too! For 
example: 


Black on white, bond-weight System copies for as little 
an 2¢ a copy... Finished Paper Printing Plates in 30 


BRAND 
COPYING MACHINES 


Miienesora JUfinine ano 


PMaanuracrurine COMPANY 


«2s WHERE RESEARCH IS THE KEY TO TOMORROW 
St. Paul 6, Minn. 
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Write advertisers you saw it in CLUB MANAGEMENT: JUNE, 1961 


projection 
_transparencies 


general 
copying 


addressing 
labels 


















seconds for as little as 12¢... Ready-to-project Trans- 
parencies for as little as 13¢...Many more money- 
saving jobs! 


Get the facts about the versatile ‘‘Thermo-Fax’’ 
Copying Machine—how it does more paperwork jobs... 
does them faster. . . for less cost than ever before! 
MAKE US PROVE IT... mail the postage-paid card today. 
See for yourself why the ‘‘Thermo-Fax”’ Copying Machine 
is the most versatile business machine! 


Minnesota Mining and Manufacturing Company 

Dept. DDW-61, St. Paul 6, Minnesota 

At no obligation, I'm interested in information about how a ‘‘Thermo- 
Fax’? Copying Machine speeds, simplifies and cuts costs on the jobs 
mentioned above. 

NAME 
COMPANY. i 
ADDRESS 


CITY ZONE___ STATE 
0 Check if you now own a “Thermo-Fax"’ Copying Machine. 


























businessman looks for many things 

in his club, but the factors most 
likely to make a difference are two: 
fine food and comfort. Building both 
into our new club quarters, through 
the finest facilities for dining in com- 
fort-designed surroundings, has helped 
make the Houston Club one of the most 
modern, although it is also one of the 
oldest such clubs in the Southwest. 
The first six floors of the building house 
a parking garage, and the club quar- 
ters are on floors seven through ten. 
From the 11th to the 18th floor is a 
general office building, with the floors 
half the size of the lower ones. 

In planning the club facilities for 
maximum comfort, representatives of 
the Houston Club visited a number of 
other men’s clubs in major cities 
throughout the country. Facilities, 
furnishings and decor were all studied 
carefully, and the best features com- 
bined to provide what our club felt 
would serve its needs most efficiently 
and add most to the comfort of our 
members. 

A vital element in comfort here in 
warm and humid Houston is the atmos- 
pheric condition in the club building, 
and we believe that here, too, we found 
the best possible solution to the prob- 
lem, an air-conditioning system which 
gives us flexible control to maintain 
perfectly uniform conditions all year 
‘round in spite of outside weather. 

Refrigeration air-conditioning alone 
leaves a problem in some types of 
weather—particularly during the spring 
and fall in our area. Cool or mild tem- 
peratures with high humidity will not 
activate the thermostat-controlled sys- 
tem enough to reduce the humidity, 
unless it is set for such low tempera- 
tures as to be uncomfortable. 

To solve this problem our engineers, 
Dale S. Cooper & Associates, supple- 
mented cooling equipment with chemi- 
cal dehumidification. With this bal- 
anced system we have an even stream 
of fresh air, without drafts, and virtual- 
ly constant temperature and humidity 
regardless of outside conditions. 

The key to this system is the Katha- 
bar humidity conditioner, a product of 
Surface Combustion Division of Mid- 
land-Ross Corporation. The unit takes 
fresh outside air and, whatever the in- 
put conditions, feeds a steady supply 
of warm, dry air to the zone air-han- 
dling equipment. 

The operation is based on the fact 
that a solution of lithium chloride has 
the ability to absorb moisture from air, 
and that its absorption rate can be 
regulated by the solution temperature. 

We actually have two separate con- 
ditioning systems in the Houston Club 
building. The system for the club quar- 
ters has two humidity units with a total 
capacity of 35,000 cubic feet of air per 
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No matter how warm and humid Houston may be, the interior of the Houston 
Club—through its humidity control—remains pleasant. 


Humidity Control 
Gives Us 


‘Weather Insurance’ 


By Thomas T. LeBlanc 
Chief Engineer 
The Houston Club 
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This humidity conditioner controls the flow 
of warm dry air to the zone airhandling 
equipment. 


minute. Two others in the system for 
the upper floors of the building han- 
dle about 33,600 cfm. 

The systems are divided into zones 
according to varying requirements, and 
each air-conditioning unit serves be- 
tween three and six individual zones. 
Air is supplied to the rooms somewhat 
cooler and dryer than the desired con- 
ditions, to balance out to the proper 
temperature and humidity when mixed 
with the warmer, more humid room air. 

A smoke-exhaust system in the larg- 
er dining areas and the kitchens, which 
are located on three floors, helps main- 
tain ideal conditions even when the 
rooms are crowded. Individual thermo- 
static controls permit quick adjustment, 
even when an empty room suddenly 
has an influx of 500 people, which is 
not uncommon at our club. 


We try to maintain the temperature 
in most rooms at 78 degrees F., with 
about 45 per cent relative humidity. 
Our dehumidifying system permits do- 
ing this with starting temperatures up 
to 95 degrees outside, and with mois- 
ture content up to 130 grams per pound 
of air. 

The chemical used in the system, 
lithium chloride, like a sponge, even- 
tually will become saturated and lose 
its absorptive powers unless something 
is done to remove the moisture. This is 
handled by an auxiliary unit known 
as a regenerator. Here a portion of 
the solution is circulated constantly 
over steam coils. Lithium chloride char- 
acteristically absorbs moisture at low 
temperatures and releases it at high 
ones. Thus, the heating of the solution 
forces the water out and the chemical 
flows back to the air-washer unit by 
gravity, with full strength to absorb 
more moisture. 

The density of the solution also serves 
as a control to regulate the dehumidifi- 
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cation rate. By putting a control in the 
exhaust system—which handles a sam- 
pling of all the air in the building— 
we determine, automatically, whether 
more or less dehumidification is re- 
quired. This control is related directly 
to the flow of solution to the regenera- 
tor, and slowing or speeding regenera- 
tion in this fashion determines how ac- 
tive the lithium chloride will be. This 
not only provides better control of con- 
ditions, preventing excessive dryness, 
but it also gives us operating economy 
in that it tends to reduce steam usage 
in the regenerator. 

If the fresh-air intake is dry, the 
Kathabar system has a reverse effect: 
The dry air picks up some moisture by 


he 20 years of good, hard use were 

beginning to “tell” on the Green- 
hills Country Club, Cincinnati, last 
year as the manager began to get the 
pool in shape for the summer season. 
At that time William “Bill” Long was 
manager of the club. 

Weathering had produced wide 
cracks and fissures in the concrete 
walks and area around the pool, leav- 
ing it unattractive and unpleasant for 
the bare feet of swimmers. The con- 
crete floor, walls and trough of the pool 
itself were eroded and chipped. 

The years of hard service had begun 
to leave their mark several summers be- 
fore. But it had been standard practice 
to use some patching and repair ma- 
terials, then authorize an annual two- 
coat conventional swimming pool paint 
job before the season began. 

The Greenhills manager started 
searching for an effective way of re- 
storing the club’s pool to its original 
condition—with a material which would 
last for more than one season. 

He decided to consult a local com- 
pany, Commercial Chemical Company, 
about its epoxy coating and patching 
compounds, which carry a five-year 
guarantee. Upon talking to the com- 
pany officials, Mr. Long learned that 
although epoxies are fine for the restor- 
ation of cement and concrete surfaces, 
they soften and slightly deteriorate 
under constant immersion in water. It 
was obvious that the material would 
have to be made water-resistant if it 
was to serve the club’s purpose. 

The company consulted with Reich- 
hold Chemicals, Inc., and developed 
an additive to make the epoxy water- 
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evaporation from the lithium chlorid¢ 
solution, and the system then humitifje 
the air to bring it closer to our desig) 
conditions. 

The use of chemical dehumicifica. 
tion, combined with the two-step .fter. 
cooling (first cooling-tower water, then 
the chilled-water systems), makes , 
very economical operation, req) iring 
less refrigeration than otherwise v ould 
be needed to reach the best condi ions, 

But, even more important than °con. 
omy to us, it provides “weather -asur. 
ance,” makes it certain that unde» any 
outside conditions we can always give 
our members and occupants of the of. 
fice floors the most uniform, hea 'thful 
and comfortable atmosphere. @ ® 


resistant and to make it stand up under 
outdoor exposure. 

The Greenhills manager gave the 
“go ahead” for applying the coating to 
the pool. 

To prepare the pool, all the loose, 
spalled paint was chipped away then 
all paint was sandblasted from the sur- 
face. The broken concrete was patched 
with a special compound, mixed in a 
wheelbarrow near the pool and troweled 
into place. The patches required five 
hours to cure. ~ 

After the patching was completed, 
two heavy coats of a finishing material 
were applied, the top coat containing 
white pigment to give the pool a clean 
appearance and to make it appear 
larger. 

The pool was ready for action. 

During the season the club discov- 
ered it was getting some “side” bene- 
fits from the new finishing material. 
The management reported that filters 
were changed less often than they had 
been in the past and that cleaning the 
pool was easier. Chemical treat vent 
of the water to maintain purity wa» re- 
duced substantially. 

At the end of the season Man :ger 
Long found that the surface of the ool 
area was in fine condition with no 
cracks or peeling. This meant that the 
club was going to be able to save on 
the annual patching and painting lus 
labor involved in pool cleaning, { iter 
changes and chemical treatment of the 
water. 

Mr. Long, who now is with the B:|le- 
fonte Country Club, Ashland, ken- 
tucky, has used the same materia’ in 
the pool there. @ & 





SPECIAL QUART PACKAG 
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“The Scotch the Scots 
themselves prefer” 


B_ENDED SCOTCH WHISKY 86 PROOF «+ DREYFUS, ASHBY & CO., NEW YORK, SOLE U.S. IMPORTER 
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Britling Cafeteriz 
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Western Electric Co. 
st. Paul, Minn. 


FW. Woolw 


Atlantic City 


... because 
Thermotainer 
keeps food like 
they cooked it! 


Whether serving a few or thou- 
sands, Thermotainer keeps food 
hot and delicious...speeds service 
and decreases costs too! 


Sold only through authorized 
Thermotainer dealers 


Write for your copy of 
the fully illustrated 
Thermotainer catalog. 


FRANKLIN PRODUCTS CORP. 


300 W. Madison Street Chicago 6, Ill 


FOOD TOPICS 


S2 


ty 


by Harry Fa weett 


NN” 4 


. buffet or not to buffet, that is the 
question. Almost any member will 
settle for a nice inexpensive one. From 


| our standpoint, as the farmer behold- 


ing a giraffe for the first time said, 
“There ain’t no such animal.” 

Years ago costs were down, yes, but 
in those days your members [many of 
them] never had been to Europe—never 
had been exposed to the lavish culinary 
offerings which mark every day spent 
on luxury liners. The national adver- 
tisers had not made every housewife 
conscious of the artistry in food pres- 
entation which they display in color 


on the woman’s page in many maga- 


zines. 
Today, when your member suggests 
to you a simple “but nice” buffet din- 


/ ner, he seldom realizes that any nice 


buffet costs you more to produce than 
a sit-down menu. 

Of course, you can put some relishes 
on a buffet along with some attractive 
pastries and serve a choice of roast 
beef or fried chicken, and do it at a 
reasonable price. 

Your member, though, usually is 
thinking of lobster Bellevue and lobster 
Parisienne. A few hams decorated with 
a mosaic of truffles, ditto a few turkeys, 
a salmon Bellevue or Chambord and a 


| little lobster Newburg or cold chicken 


breasts Jeanette add to any buffet. Of 
course, you hate to tell him what they 
add to the cost too! 

Years ago in Chicago we served Sun- 
day supper buffets. While it is true we 
cleaned the ice boxes of odds and ends 
thus effecting some saving, the labor 
and materials we had to use for our lav- 
ish spectacle each Sunday today would 
warrant a selling price of at least $10. 
I think we charged $3.50. We con- 
tinued for some years to serve such 
buffets, then one by one our neighbor- 
ing comparable clubs discontinued 
them. 

One city club I knew was charging 
$3 and one of their members, a C.P.A. 
I knew who was also an officer in that 
club, told me each one served had cost 
the club $3.67. 

We still do buffets for private parties. 
We charged $9 per person for one re- 
cently, and I am working on another 
menu right now for which we are ask- 
ing $8.50 per person for between 200 
and 300. We submit proposals for them 
at $12.50, too, but we prefer to serve 


and urge the hosts to let us serve sit. 
down dinners. 

Mind you, I am not against weekly 
buffet nights where it’s possible to lim. 
it the menu and also where the club 
has some way to get paid for what the 
guests eat. Since few clubs, however, 
make the member pass a checker. few, 
if any, charge for seconds [some mem. 
bers take thirds, fourths, and [fifths] 
and it is usually a loss to the food de 
partment. 


Sunday Brunch 

Ah! this is a different story. Here you 
all can do a good job. The wives of 
your members are happy to be relieved 
of the irksome Sunday k.p. and s0 
when they come to the club everyone 
is joyful. You should be, too. 

You not only can make money on this 
form of buffet, but you send everyone 
home happy. 

Here is a typical brunch menu we 
serve at $2.75 per person. 

Orange Juice 

Tomato Juice 

Fresh Fruit Supreme (in orange 

juice ) 

Scrambled Eggs 

Fried Ham 

Bacon (we use the thick sliced) 

Homemade Country Sausage Cakes 

Smoked Beef in Cream 

Buttered Toast 

Jams Jellies 

Schnecken, Filled Bismarks, 

French Doughnuts Neussbeugels 

(sometimes called Filled Gipfels) 

Coffecake 

Coffee 

The eggs, bacon, ham, sausage, cte., 
all are in chafing dishes on a_ buffet 
with the attractively arranged pastry. 

At each table place is the fruit su- 
preme decorated with a galax leaf. 

The tomato and orange juice has 
been passed to the guests as they avrive 
and stand around talking before ging 
to their reserved tables. 

Jams and jellies also are on the ta les. 
Toast and coffee is passed as soo. as 
members are seated. Seconds of the 


Dry Toast 







eggs, ham, etc., coffee and coffeec..kes 


are passed willingly. 

Believe me, I have never known ‘his 
type of buffet to be a failure. 

We serve them for 100, 200, a: 1 1 
have one booked right now for »e- 
tween 500 and 600. 

Here is a chance to please \ ur 
members and come out ahead finan- 
cially, too! & 
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: | Serve it hot...or serve it cold... 
Sexton Tea is qua/itea/ 


Serve Sexton Luxury Tea steaming hand. The only beverage you can 


hot. . . it’s got the inimitable Dar- _ serve for less cost is plain water! 
jeeline aroma, taste and clarity that 
teal te: drinkers demand. Or serve 
Sextor s special ice tea blend . . . its 
flavor olds, through more ice than 


you c: | put in the glass. 


Tea irinkers are a discriminating ° Se / 
» breed. Chey will recognize . . . and 
apprec ite . . . and want more of JOHN SEXTON & CO. oa paige 
qualitea. Keep plenty on Serving the volume feeding market since 1883 toma Sento Ce s distributed by Sexto 

















Officers: 


President 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


Vice President 


JOHN BENNETT, Commercial 
Francisco. 


Club, San 


Secretary-Treasurer 


JOHN OUTLAND, Dallas Country Club. 


Executive Secretary 


a oe LYON, 1028 Connecticut 
q . Washington 6, D. C. 


Ave., 


Directors 
RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


ROBERT DORION, Scioto Country Club, Co- 
lumbus, Ohio. 


CHARLES E. ERRINGTON, The Beach Club, 
Santa Monica, Calif. 


WILLIAM J. HODGES. Peradise Valley Coun- 


try Club, Scottsdale, Ariz. 

FREDERIC H. ee Scarsdale Golf 
Club, Hartsdale, N. Y. 

KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


EVERETT L. 
Skokie, Ill. 


CLEM YOUNG, Cleveland Athletic Club. 


ROBERT E. YOXALIL, Country Club of Coral 
Gables, Fla. 


WOXBERG, Evanston Golf Club, 


Regional Directors 
Joseph Brem, Oak Hill C. C., Rochester, N. Y. 
C., Pine Bluff, Ark. 


Burn C. C., West 


Jules Cates, 
R. Alan 

Newton, 
Paul F. 


Horace G. Duncan, 
wood, Colo. 


Rosswood C. 
Chesebro, Brae 
Mass. 


Donnelly, Country Club of York, Pa. 


Cherry Hills C. C., Engle- 


Raymond G. Foehlich, Beaumont C. C., Tex. 


Arnold L. Huber, Weber Club, Ogden, Utah. 

Stuart Johns, Minneapolis Golf Club. 

Erich J. Kruger, Burlingame C. C., Hillsbor- 
ough, Calif. 

Emil M. Lepp, Hillcrest C. C., Los Angeles. 

Lynn W. Markham, Petroleum Club, Oklahoma 
City. 

Edwin G. McKellar, Oahu C. C., Honolulu. 


John Polansky, Longue Vue Club, Verona, Pa. 


A. S. Price, Credit Valley C. C., Erindale, Ont., 
Canada. 


Jan H. Richter, 
wego, Ore. 


Jack J. Rosemond, Valdosta C. C., Ga 
Rushin, Montgomery C. C., Ala. 
Schiff, Knollwood C. C., 


Oswego Lake C. C., Lake Os- 


James E. 


Alfred 
Mich. 


James 
Ill. 


Birmingham, 


A. Sherertz, University Club of Peoria, 


Charles E. Smith, Chevy Chase Club, Md. 
Philip H. Stone, Whitehall Club, New York City. 
Norman W. Storey, Phoenix C. C. 

J. K. Uren, University Club, Kansas City, Mo. 
Bog F. Waskow, Brookwood C. C., Addi- 


son, 


V. Graham Wright, 
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Pendennis Club, Louisville. 





Vol. XVII 


Dear CMAA Member: 


The Club Management Institute is the official educational section of thd 


CMAA. 


This Institute is managed by a committee composed of five club mani ger 
and is authorized to call upon other club managers for assistance with its work. 9 

Much consideration was given last year to the possible expansion of this 
mittee’s responsibilities and also to the establishment of long-range goals. 

The work load of this committee has been divided into ten projects, eadiJ 


June, 
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COM 


with its own sub-committee and each sub-committee headed by a member of 
the CMI committee. Club managers other than those on the committee havi 


been called on for assistance, and proper credit will be given to them e 
report at the national conference next February. 
Some of these projects have been in action for several years and some are it 
the study stage, but all have been reported on at the CMI meeting May 20th in” 
Chicago. Decisions for proper action were taken at this time. The projects and] 


factors involved are: 
Project 


“a”—university electives: which schools, 
expenses, tours, student questions, visual aids. 


in our 7 


dy 


dates, curriculum, faculty) 








Project “b’—workshops: duration, faculty, curriculum, cost, promotion, local 
committee liaison. 

Project “c”—certification of club managers: requirements of others (CLU, AIA) - 4 
CAE, CPA, etc), experience, training, tenure, examination, continuance) i 
allied experience, CMAA positions held. ea 


Project“d”—educational institution support: 
limitations on usage, form of donations (grants, scholarships, chairs). 

Project “e”—subordinate personnel training: AHI-type courses, subjects, how] 
administered, personnel or positions to be reached. 4 


Project “f”—association liaison: what associations, how accomplished, just what 


can be done? 


“iy”? 


Project 


sources of information, frequency. 
Project “i” 


hired on what basis? 


Project “j’—conference activities: changes in format, better control of round f 
tables, chapter vs. individual responsibility, ticket limitation to seminars, 
number of seminars, subjects, specialty speakers, budget, liaison with |ocal 
groups, promotion of educational features. 


The general membership is solicited for suggestions, new ideas, and of cc ise. 


criticism. 


EDWARD M. GRENARD 


Chairman, Club Management Institute Commit :e FF 


CMI Announces 


"The first phase of a five-year short 
course in club management will be in- 
naugurated this year by the CMAA 
with its Club Management Institute 
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g’—library: type of books (management, accounting, food, decorating, 
law, * Alten ), magazines, loan rules, indexing, reference material. 


Project “h’—statistics: what to survey, sections of country, 


i’—consulting services: breadth of types: finance, operations, building, 
architecture, greens, public relations, printing, etc. Professional consul ants 





selection of recipients, amounts, 


manpower, other 


1961 Workshops 





workshops to be held this summer and 
fall. 

According to the CMAA, the — 361 
workshops will go into depth and on- 
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LOO KS LI K vl A M | LLIO N New Aicoa Gold Potato Wrap. Actual cost- 


ing, per-serving: .0085¢! What an inexpensive way to 
pamper your patrons, who eat with their eyes as well as 
ther their taste buds. What an easy way to keep baked pota- 
toes warm throughout the meal—moist and smooth- 


ing, skinned with a flavor that smacks of open-fire cooking. 
ints 
AVAILABLE FROM YOUR SUPPLY HOUSE—OR SEND COUPON 


und ee ee ee ee ee — 


lars, LOOK! ALCOA WRAP HAS ALL THE RIGHT SIZES, c. ALCOA WRAP 
ocal WIDTHS, GAUGES FOR EVERY RESTAURANT NEED | —! Foil, Dept. CM-6 
Ox 


irse, 


POTATO WRAP—Available in! New Kensington, Pa. 
silver, 200 and 500 precut, pop-up | 
pom per ae Po in rer | (] Have your representative call. 
sheets per box. Size, 9” x 1034”. 
BULK ROLLS-—5,, 6-, 10- and 
25-lb rolls in a choice of widths 
and weights for greatest economy. 
ALL-PURPOSE INTER- 
FOLDED SHEETS — 1034” x 12” 
—200 sheets per “‘zip-strip’’ open- | Company ___ 
| 
| 
| 
| 
| 


| (J Please send me FREE ‘“‘Alcoa Institutional Foil 
Nrap”’ literature. 











ing box. 
‘ Watcoa ALUMINUM Sarees as 
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Perfect control of quality, portions, costs all year ’round. Boecial 


KRAFT SLICED IDAHOS.... These new 
sliced Idahos from Kraft taste as good as those 
you peel. You’ll find that out the first time you try 
them. Pour ’em from package to kettle. Simmer 
12 minutes and they’re ready! Then use these 
cooked slices for any of your potato dishes, even 
the fanciest. Now why go on peeling when there’s 
this better way? Call your Kraftman today! 


sliced 
idahos 


with cost-saving 
convenience! 


4 


KRAFT “COMPLETE” INSTANT MASHEp@!! 1! 
... Now they’re complete ... need only boiling water ai : 
salt! In seconds, they’re fluffy white ... and stay that wa uttin¢ 
Smooth. Creamy, too, cause they’re extra rich with butte 

fat. (Kraft adds whole milk crystals, makes ’em “complete’ ash | 
You'll enjoy the flavor, the quick, easy preparation. An 
you'll get cost and portion control like you’ve never ha 
before. So try them soon! 


deelin: 
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Make creamy mashed with 
Kraft's new comp/ete instants. 
Flute ‘em around steak, pipe 
‘em on slashed franks, or fill 
foil boats. No. 10 tin makes 
about 145 3-0z. servings. 


verybody’s happy! 
NO MORE waste. 


d. Special storage, 





HEM imming, spoilage, 
ter an : : 

t wag UTtING, EYEING, 
butter 

a Mashing, sorting, 


er ha 


peeling, slicing 


Use Kraft Slices for hot or cold 
potato salad, au gratin casse- 
roles, brabant potatoes, or 
wherever you need slices. 
2%-lb. pkg. makes 1%-gal. 
cooked potatoes. 


--for good food and good food ideas, 
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centrate on one special phase—Fi- 
nancial Management, Reporting and 
Controls. 

In the workshop, students will re- 
view basic principles and interpretation 
of statements, improve their ability to 
use ratios and subsidiary records as 
management tools, pick up ideas on 
controls for handling cash and learn 
better uses for daily reports. 

Future workshops, the CMAA an- 
nounced, will cover such topics as 
building and property management, 
promotional or sales management, food 
and beverage operations and personnel 
management. 

Courses will continue as three-day 


Earn larger profits and maintain customer satis- 
faction in your mixed drink sales with Cramores 
internationally accepted quality products. They 
help you create a reputation that will attract new 
customers and keep the old. Mixed drink sales will 
soar when your carefully chosen liquors are mixed 
with Cramores lemon or lime (with egg white 
added), or screwdriver base, for those popular 
cooling citrus juice drinks. Ask your dealer for 
Cramores quality products, your assurance for 

continued profitable repeat business. There 

is no substitute for Cramores quality and 


natural flavors. 


CRAMORE PRODUCTS, INC. Point Pleasant Beach, New Jersey 


affairs (except at Cornell, which will 
hold a five-day workshop), scheduled in 
different parts of the country and at dif- 
ferent times. The faculty, not yet an- 
nounced, will appear at all sites. 

Workshops are scheduled at the fol- 
lowing sites and dates: July 17-19, Uni- 
versity of California; July 19-21, Uni- 
versity of Dallas, Texas; July 26-28, 
Cosmos Club, Washington, D. C.; Sep- 
tember 11-13, Michigan State Uni- 
versity, East Lansing; September 18-22, 
Statler Club, Cornell University, Ithaca, 
New York; and October 2-4, Coeur 
d'Alene Country Club, Hayden Lake, 
Idaho. @ 


CRAMORE® 
CRYSTALS 





Metropolitan and City of 

New York Joint Meeting 

Reported by John A. McCabe 
Secretary 


Regular and joint meetings of Meiro- 
politan Chapter and Club Managers of 
the City of New York were held April 
10 at Larchmont Shore Club. 

Joseph T. Pavone, Stewart Manor 
Club, and Walter J. Satterthwait, ‘r,, 
Wykagyl Country Club, New Roche le, 
were voted into membership in Metro- 
politan Chapter. 

A letter of condolence from Metvro- 
politan to Reginald W. Kindilien on 
the death of his wife, Lillian, was read. 

Round-table discussion included ‘he 
subjects of chefs and their union mem- 
bership and how many clubs had pag- 
ing and musical outlet systems. (A 
show of hands indicated that about 50 
per cent did have, with separate shut- 
offs in various rooms but an over-all 
paging system for emergency announce- 
ments. ) 

The spring dance was a Grand Ball to 
commemorate the centennial anniversa- 
ary of the War Between the States. 
Thanks are extended to Host-Manager 
“Kentucky Colonel” Jonathan Little and 
his wife, “Lulu Belle” Frances, for the 
evening at Larchmont. Hors d’oeuvres, 
cocktails, dinner and music by George 
Hoffman and his “Damnyankee” orches- 
tra were outstanding. Our thanks also 
go to the officers and board of directors 
of the club. 7 


New England 
Reported by Beatrice M. Phillips, 
Secretary 


A meeting was held March 20 at the 
Harvard Faculty Club, Cambridge, 
Mass., with Charles Coulson as _host- 
manager. 

A committee was appointed to in- 
vestigate the possibility of establish- 
ing a scholarship fund. At the end of 
the meeting there was a general cis- 
cussion of management problems. 

R. Alan Chesebro, immedate pist 
president of the chapter, was presen‘ ed 
with a desk set by President Charles 
Wallace at the Hawaiian Luau nicht 
held by the chapter April 17 as the 
nual dinner-dance. More than £ 
members and guests attended. 

The group assembled at the Co 
monwealth Country Club, Newt 
Mass., where Louis Orgera was h 
for cocktails and hors d’oeuvres. Tl 2 
members went by bus to the Hc 
Somerset for the luau which was ser\ 2 
in the ballroom. Members sat on cu 
ions in the style of the Islands at elbc: 
high tables for the buffet of poi a 
traditional Hawaiian foods. There v as 
dancing and entertainment. 
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A record-setting crowd of more than 700 managers and purveyors were on hand for 
the 33rd annual stag held by the Greater Chicago Club Managers Association on 
April 10 at the Morrison Hotel. The stag committee of Austin Steeves, Glen Oak 
Country Club, chairman; Frank Klein, Merchants and Manufacturers Club; Ben Waskow, 
Brookwood Country Club; and Tony Wayne, Riverside Golf Club and chapter president, 
arranged for an outstanding floor show. An added attraction this year was an exhibition 
of some display pieces made by the staff of Evanston Golf Club where Everett Woxberg, 
CMAA director, is manager. Large illustration shows the record crowd at the stag. 
Smaller illustration shows, from left, Chapter President Tony Wayne, CMAA Director 
Everett Woxberg, Chef Don Kranch, Pastry Chef Jack Wagner, Garde-Manger Charles 
Fargo, and Second Cook Al Houart, of Evanston Golf Club, displaying the pieces they 
made for the stag. 


meeting held March 27 at the Union Wetmore, Tavistock Country Club, 


Philadelphia 


Reported by C. J. Connor, 
Secretary 
Clark G. Merrill, Faculty Club, Uni- 
versity of Pennsylvania, was elected 
president of the chapter at the annual 


League of Philadelphia. 

Other officers elected were: James 
O. Reinhard, Lehigh Country Club, 
Allentown, Pa., first vice president; Al- 
bert E. Rohr, Radnor Hunt Club, Mal- 


vern, Pa., second vice president; George 


Haddonfield, N. J., treasurer; and 
Charles J. Connor, Llanerch Country 
Club, Havertown, Pa., secretary. 
Charles E. Smith, Chevy Chase Club, 
Md., gave an enlightening talk on club 
taxes, duties of the manager and func- 


The answer is an emphatic YES 

. if you take advantage of 
American Express’ Group Travel 
Plan. As the largest and most 
experienced travel service avail- 
able, American Express can pro- 
vide transportation, hotel reser- 
vations in advance of every 
stop, sight-seeing, side tours to 
special fiestas and festivals, drive- 
your-own-car service—-everything 
-and low, low group-travel rates! 
All that’s left for your group is 
pleasure. And group travel is the 
lasting variety of pleasure. Long 
after club members have returned 


vacation 
for your 
club 


members? 


(And save them money too?) 


home, they’ll be talking about 
their trouble-free vacation (and 
their efficient club manager).Visit, 
write or call American Express, 
or send in the coupon below. 
Either way, remember: It costs no 
more to use American Express— 
Travel Headquarters to the Nation! 


American Express Travel Service 
Group Travel Unit, 65 Broadway, N. Y. 


Dear Sirs: Please send me free literature 
on group travel. 


Name__ 





Company 





Address - 








It’s much more fun with friends! 
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tions of the board of governors. Ap- 
proximately 40 officers and board mem- 
bers attended the meeting. 

Our Host-Manager Daniel M. Lay- 
man received a standing ovation for the 
delightful evening, which included a 
shad dinner. 

About 70 members and wives at- 
tended the April meeting of the chap- 
ter held at Whitemarsh Valley Coun- 
try Club, with Vincent J. Keeney as 
host-manager. 

There were delicious hors d’oeuvres, 
cocktails and dinner after golf in the 
afternoon. Guests included Ray O’Don- 
nell, president of the host club; Joseph 
Guerrena, chairman of the house com- 


mittee; Leon Daniels, treasurer of 
Llanerch Country Club; and Joseph 
Hudecheck and Neal Gallagher, 
Llanerch Country Club members. 

Joseph Hedlicka and Frank Brawn, 
Delaware Park Racing Association, out- 
lined a program for arranging a party 
at the race park which would include 
luncheon, clubhouse seats and _ trans- 
portation. 

Daniel M. Layman spoke briefly on 
educational programs. 


Peninsular 
Reported by James Ford, Secretary 
The April 17 meeting of the chapter 





THE SLOAN 


SHOWER HEAD 


never clogs, 
never drips 


AY 


2 


—because it’s 
Automatically 


Self-Cleaning! 








Women appre- 

. ciate Acf-O- Vou 
At Matic’s con- aw 
i trolled spray 
-\\-[ pattern which 
directs water to 


the body without 
wetting the hair 








Act-O-Matic thumb- 

screw control throt- 

tles water flow 

| \\\ while soaping up— 

permits more show- 

er enclosure free- 

dom. Nota shut-off 

but a water-saving 
device 


Wide spray pal- 
ferns waste 
water on curtain | 
and walls. The | 
Act-O-Matic puts 
all the water on | 
you-—where. 
you want it! : 





; 





For SHEER BATHING ENJOYMENT, 
for dependable, trouble-free operation, 
there’s never been a shower head like 
the Sloan Act-O-Matic. When water is 
turned on, the Act-O-Matic delivers a 
controlled cone-within-cone spray that 
never varies in direction or distribu- 
tion. When water is shut off, patented 
automatic action flushes the shower 
head instantly and completely, dis- 


The Act-O-Matic is manufactured by the 
makers of world-famous Sioan Flush Valves 


SLOAN VALVE COMPANY * 4300 W. LAKE STREET * CHICAGO 24, ILL. 
BA ee 
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charging sand and other water-borne 
particles that clog other shower heads. 
There’s nothing to turn, nothing to 
adjust before draining ...and never 
any annoying after-shower drip... 
drip... drip. You'll be pleased with 
how the Act-O-Matic cuts water bills 
and fuel bills, too. Installation requires 
no special tools. 

Your local plumber can supply it. 





was held at Spring Lake (Mich.) Coun. 
try Club, with Lowell and Jean Hecht 
entertaining. Members enjoyed a splen- 
did dinner and social hour. 

Harold Madden was elected to mem. 
bership. 

Steffen Diamant, South Bend (I:d.) 
Country Club, invited the chapter to 
meet with Chicago Chapter June 19 
(Sunday night and Monday). 

The September meeting will be at 
Green Ridge Country Club, Gr:nd 
Rapids, Mich. The annual meeting will 
be held at Century Club, Muskegon, 
the first Monday in December. 

The chapter voted to sponsor a pro- 
gram at Michigan State University. 


St. Louis District 
Reported by John A. Kane 


Dewey F. Kennon, newly-appointed 
manager of Meadowbrook Country 
Club, was host for the April 28 meet- 
ing of the St. Louis District club mana- 
gers, 

Two foresomes fought the club's 
new golf course in the afternoon, then, 
following hors d’oeuvres, a short gener- 
al business meeting was held. On May 
1 a new Missouri state tax on tobacco 
and alcoholic beverages will go into 
effect so most of the discussion cen- 
tered around how the various clubs will 
handle this new tax. Correspondence 
from the Washington office was read; 
a short discussion was held relative to 
chapter attendance. 

The next meeting will be devoted 
to completing and discussing the coun- 
try club questionnaire, which was so 
popular at the national conference in 
Denver in January. 


San Diego 


Reported by Hal B. Serkowich, 
Secretary 


The chapter extends thanks to Host- 
Manager Cliff Hancock of San Diego 
Country Club for the meeting held 
there March 22, and for the excellent 
cocktail and dinner hour. 

A nominating committee for the 
1961-62 slate of officers was selected. 
Bob Merrill, manager of the Admiral 
Kidd Club, was a guest. 


Central Pennsylvania 
Reported by A. W. Fahey, 


Secretary 


Donald Baker, Hanover Courtry 
Club, Abbotstown, was elected treasur- 
er of the chapter after it was moved 
and passed to elect separate officers 
of secretary and treasurer at the m:et- 


ing held April 10 at Westmorel:nd 


Club, Wilkes-Barre, where Conra. lin 
Medina is manager. 

Robert Sjorgren, Blue Ridge Co in- 
try Club, Harrisburg, was elected to 
membership. 

There was discussion on the tri-ch .p- 
ter meeting to be held in Hershey in 
July. 

An educational program was held 


: JUNE, 1961 


after t 
speaki 
mana 





after the meeting with Dr. Rosenbloom 
speaking on the relationship between 
management and labor. 


Connecticut 


Reported by Grant M. Ruse, 
Secretary 


rof. J. J. Wanderstock, Ph. D., of 
Cornell ‘Univ ersity, was instructor- 
spcaker at the March 27 meeting held 
at ‘(he Quinnipiack Club, New Haven, 
as 1 one-day educational seminar. 

rof. Wanderstock gave a list of ref- 
erences for menu planning and spoke 
on planning the menu and pricing items 
wi‘: instruction on purchasing specifi- 
caions, principally for meat items. 
Th re was a discussion of primal cuts 
of meat versus portion-control and of 
the value of the local health depart- 
‘meat in case of suspected spoilage. In 
clo.ing, Prof. Wanderstock pointed out 
the importance of clear-cut communica- 
tio.s with employes. 

here was a moment of silence for 
G. VonKlugel, the Hartford Club, who 
die! recently. 

The chapter gave a standing ovation 
to the professor for his talk and to 
Host-Manager Edward Drew for his 
hospitality. 


Sunshine 
Ellis “Doc” Perkins, Bradenton (Fla.) 


Country Club, was elected president of 
the chapter at the two-day conference 


Beach, and William Nagy, Jr., St. 
Petersburg Yacht Club. 

The next meeting is scheduled for 
the latter part of July in Miami. 


New Jersey 


Reported by M. H. Holtz, Secretary 


The 14th annual golf tournament 
and regional meeting of the chapter 
will be held July 13 at Deal Golf and 
Country Club. Managers, officers and 
directors of clubs in the following chap- 
ters are invited: Connecticut, Metro- 
politan, City of New York, Philadelphia 
and Vicinity. There will be cocktails 
and dinner after golf, with Charles 
Johnston as host. 


Mid-America 
Reported by Dorothea Buschmann 


Jean and Berry Haug (he has been 
held April 23-24 in St. Petersburg, Fla. manager of Indian Hills Country Club, 
Other officers for the year are: Clark Kansas City, Mo., for 7% years and re- 
Upp, Orlando (Fla.) Country Club, — signed to become manager of the new 
vice president; Arthur Lloyd, Lakeland Crossroads Motor Hotel, Lincoln, 
(Fla.) Yacht and Country Club, secre- Nebr.) were honored at a going-away 
tary; and Don L. Terhune, Selva party given by the chapter March 13 
Marina Country Club, Atlantic Beach, at Sandy’s Oak Ridge Manor, a 100- 
Fla., treasurer. year-old house. 

Directors elected were Preston Burr, There were 34 members, wives and 
Seminole Club, Jacksonville, Fla.; Ar- friends attending. The theme of the 
nold Wall, Riviera Country Club, Coral party was The Roaring Twenties and 
Gables; and Robert Yoxall, Coral members were in costume. Personal 
Gables Country Club. white elephant gifts were given to the 

Hosts for the event were Phil Dross, Haugs. 
manager, Tides Hotel, Redington Special guests were Mr. and Mrs. 


Ellis "Doc'’ Perkins 
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Cooler in a towel! 


To these appearance and performance advan- 

tages add unmatched functionalism . . . for these 
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pate Se serving bowls. Their durability is guaranteed by 
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Reported by J. E. Fleck 
of the American Chair Rental Co. Vir- 
ginia Speer, Irene Uren and Rosalie 
Fatino arranged the party which fea- 
tured a typical chicken dinner as served 
in the 20's. 

Harvey D. Brown, Meadowbrook 
Country Club, Overland Park, Kans., 
was elected president of the chapter 
for a two-year term at the April 27 
meeting held at Milburn Golf and 
Country Club, Overland Park. 

Other officers elected (also for a two- 
year term) were: Charles Fatino, Mil- 
burn Golf and Country Club, vice presi- 
dent, and Ed Fleck, Hillcrest Country 
Club, Kansas City, Mo., secretary-treas- 
urer. 


Professor John M. Welch, extension 
economist of the restaurant develop- 
ment program, college of agriculture, 
University of Missouri, gave an illus- 
trated lecture on the “Application of 
the Principles of Management as ap- 
plied to the Club Field.” After the in- 
formative and educational lecture there 
was a question and answer period. 
Members extended their appreciation 
to Professor Welch. 

An invitation from Meyer Weneck 
inviting members and their wives to 
his residence for cocktails and dinner 
June 5 was accepted. The chapter voted 
to establish a provisional and _associ- 
ate membership in the chapter with 
dues $12.50 a year. Harold Dietrich, 





¥ 


The new 1961 


SHANE CATALOG! 


Forty-four pages filled with Shane’s newest service stylings 
in men’s and women’s washable uniforms! A wide, wide 
selection of finely fashioned models—and serviceable utility 
wear, too. In beautiful, easy-to-care-for miracle fabrics .. . 
and attractive, sturdy cottons which can be easily mass- 
laundered. Whatever your preference — you'll find the an- 
swer in this stunning new collection. Serviceability, styling, 
multiple fabrics, long wear with minimum care . . . always 


from Shane! 


Send for the new 1961 
Shane Catalog TODAY! 


SHANE unNIFOoRM co., INC. 


Factory and General Offices: 2033 W. Maryland St. * Evansville 7, Ind. 


Branch Offices: NEW YORK © CHICAGO © LOS ANGELES © REPRESENTATIVES COAST TO COAST | 


' 


Santa Fe Hills Country Club, was 
voted into membership. 

The chapter caleutea its thanks to 
Miss Dorothea Buschmann, outgoing 
president, for a job well done. 


1961 Article Contest 
Now Open 


““W hat Club Management Means to 
Me” has been chosen as the subject 
for the 1961 competition for the Fved 
Crawford Memorial Trophy, awarc ed 
for the best manuscript on the spcci- 
fied subject. 

Sponsored by the Ohio Valley Chip- 
ter, the trophy is a perpetual cup 
awarded to the winner to be retained 
for one year. An engraved replica is 
presented to the holder of the trophy 
for permanent possession. The 1960 
winner was Gordon High of the El 
Paso (Texas) Country Club and_ his 
winning article, as will each year’s 
winning article, appeared in Crus 
MANAGEMENT. 

Rules for the competition are: Each 
article is to be typed, doubled spaced, 
one side of the page only, plain white 
bond paper (8% x 11) and submitted in 
quadruplicate to the Fred Crawford 
Memorial Committee, c/o CMAA, 1028 
Connecticut Ave., N.W., Washington 6, 
D. C. Final date for submission of en- 
tries is September 30. 

The editorial advisory committee is 
responsible for judging articles and 
selecting a winner. The committee, at 
its own discretion, may designate one 
or more articles for honorable mention. 

The trophy is named in honor of the 
late Fred Crawford, three-time presi- 
dent of the CMAA, mentor for many 
years of the Ohio Valley Chapter, and 
long-time manager of Louisville’s Pen- 
dennis Club. @ @ 


Ten-Year-Old Very Old Fitz 


A limited supply of ten-year-old Very 
Old Fitzgerald is available, according 
to an announcement by Julian P. Van 


Distillery, Louisville. 

The ten-year-old bourbon, like V>ry 
Old Fitzgerald eight-year-old, comes in 
an antique bottle, gift-boxed with a 
red velvet nip sack. It may be personal- 
ized in case lot purchases. Also there 
is to be some 12-year-old Very Old 
Fitzgerald available this year. 
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Winkle, vice president of Stitzel-We'ler 
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¥v Members and guests of the club 
can cnjoy a day at the races on color 
flm i‘hrough the game, Parlor Derby. 
Sis full-color 16 mm. films are used 
in th: game which is similar to Monop- 
oly. Sach player starts out with the 
same amount of token money and se- 
lects ‘he name of the horse he wishes to 
play. The films are sealed so that no 
one, not even the manager or projec- 
tioni:t, knows the winner. The member 


} who has won the most token money 


at the end of six films is the winner. 
The company furnishes the following 
equipment: film cabinet, race selector, 
computor for sorting winning. tickets, 


i} score board, race programs and tickets 
| for 250 guests. 


Complete information and price can 


I be obtained from Dept. CM, Parlor 


Derb I, 
19. 


Inc., 45 W. 57 St., New York 


v A jumbo plastic garbage can liner 
has been put on the market by Klean 


) Kan Bag Co. 


The liner has a double seamed bot- 
tom for added strength, and the plastic 
is said by the manufacturer to be tough 
and pliant. A giant rubber band holds 
the liner to the can, and a twist-tie seals 
the bag for disposal. The bag was de- 
signed to keep the garbage can clean, 
dry, grease and odor free, and to elim- 
inate the need of moving the can. There 
is an overhang of liner to make removal 
easy. The bag also can serve as a laun- 


dry bag or “see through” storage bag. 
Samples will be sent upon request 

from Dept. CM, Klean Kan Bag Co., 

64 E. Eighth St., New York City 3. 


“ A small piece of synthetic floor 
scrubbing pad is on the market ac- 
cording to Geerpres Wringer, Inc., to 
be added to a mop for removing heel 
scuffs and black marks while wet mop- 
ping. 

The pad is to eliminate the use of a 
floor machine. It can be installed in 





Write for illustrated material 
THONET INDUSTRIES INC. 
One Park Ave., New York 16. 


SHOWROOMS: New York, 
Chicago, Detroit, Los Angeles, 
San Francisco, Dallas, Miami, 
Atlanta, Statesville, N. C., 
Paris, France. 


any non-clamp type mop handle; a 


DESIGNED BY 
ILMARI TAPIOVAARA 


THONET 


SINCE 1830 MAKERS OF FURNITURE FOR 
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piece of pad is cut six inches by nine- 
and-a-half inches and placed over the 
top of a wet mop saddle. Geerpres han- 
dies will accommodate the pads. The 
pads do not interfere with normal mop- 
ping or wringing and are brought into 
action when needed by folding under 
the mop heel. 

For additional details and names of 
manufacturers of the pads write Dept. 
CM, Geerpress Wringer, Inc., P. O. 
Box 658, Muskegon, Mich. 


¥’ A portable, folding table tennis ta- 
ble has been designed by Midwest 
Folding Products. 

The 512 table is of birch plywood 
with non-glare green finish and white 
markings. Legs are recessed to prevent 
players from tripping. The design of 
the table, according to the maker, per- 
mits one person to open the unit easily. 
The table folds toward the center to 
protect the playing surface, and the 
net is stored in a tucked position. Pad- 
dles are stored in special brackets in 


PUBLIC USE 





the back. The table folds into a five 
foot, two inch by 18-inch unit and can 
be moved on swivel casters to any 
room in the club. 

Information and catalog on the 512 
unit and other multi-purpose room 
equipment is available from Dept. CM, 
Midwest Folding Products Sales Corp., 
Roselle, Il. 


¥ A “Pick-a-Plaid” brochure which has 
swatches of table linen material in two 
patterns and six colors attached is 
available to club managers from Art 
Textile Corp. 

Swatches are seven inches wide and 


are attached to the brochure so the ma- 
terial can be felt as well as seen. Tra- 
ditional and contemporary plaids shown 
are available in 60 colors. 

The brochure with swatches, along 
with a color card showing the 60 colors, 
is available from Dept. CM, Art Tex- 
tile Corp., Highland, Ill. 


¥ “Florama” is a new floral pattern 
designed by Walker China Co. to blend 
with a variety of color schemes. 

The pattern is highlighted by many 
pastel colors and comes in the new 
Revere shape. 

Color literature on this and other 
patterns is available from Dept. CM, 
Walker China Co., Bedford, Ohio. 


Y A folding table designed as a resting 
place for set-ups and beverages, play- 
ing cards, or as an auxiliary unit for 
club lobbies has been introduced by 
Howe Folding Furniture. 

The WVTP folding table opens to 16 








by 28 inches, stands 27 inches |iigh 
and fits over the lap. It folds to 34 
inches for saving storage space. [he 
table is said by the maker to be | uilt 
for hard use with legs of tubular steel 
finished in beige or black. The top is 
plastic laminate and comes in mal.og. 
any, teak or tan linen patterns. The 
table has self-adjusting brass glides 
Complete information is available 
from Dept. CM, Howe Folding Furni- 
ture, Inc., 1 Park Ave., New York }. 


Managers can find variety of spe- 
cial menus, table settings, recipes and 
party ideas in an 80-page “Special Oc- 
casions” guide, published by John Sex- 
ton & Co. 

Menus range from a Japanese party 
for four to a southern tea service for 
300 (from the Birmingham Country 
Club) and English buffet breakfasts. 
They include Italian, Swedish, German, 
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Finest Chl, 


Hotels 


PALMER-OATES MEAT CO. 


and on 


NEvada 8-1111 


U. S. GOVERNMENT INSPECTED ESTABLISHMENT 1306 
2641 WEST MADISON STREET 


CHICAGO 12, ILLINOIS 
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French, Hawaiian, Spanish, Mexican, 
English and American dishes. Side- 
board and table plans, sketches of serv- 
ice and floral arrangments, and com- 
ments by specialists are included in 
the cuide. 

Copies of “Special Occasions” may 
be obtained by writing Food Service 
Director, Dept. CM, John Sexton & 
Co.. P. O. Box JS, Chicago 90, Il. 


¥ 4 samovar for club dining room, 
banjuet and party coffee service is 
available in the 
buffet line from 
Wear-Ever Alu- 
minum. 
The coffee 
server is 17% 
inches high by 
10% inches in 
diameter and 
has a capacity 
of eight quarts. 
It has a faucet 
which is remov- 
able for cleaning and is said by the 
maker to be non-drip. The samovar 
comes in Silver and Golden Glow with 


§ black Alumilite legs and handles. Fuel 
holder and regulator are included. 


For complete details write Dept. 
CM, Wear-Ever Aluminum, _Inc., 
Wear-Ever Bldg., New Kensington, Pa. 


¥ A roast beef wagon in mahogany 
and stainless steel is available from 
Legion Utensils Co. 

The wagon (Model B12099 MB) has 
a telescopic cover of stainless steel, 
copper trimmed with inserts for meats, 
gravies and vegetables. It is 42% inches 
long, 28 inches wide, 48 inches high 
and moves on five-inch swivel casters. 
A beef rack also can be supplied. 

For literature and further informa- 
tion write Dept. CM, Legion Utensils 
Co., Inc., 21-07 40th Ave., Long Island 
City 1, N. Y. 


\ new “Super L” steam generator 


vw 
deyloped by Cleveland Range will 


produce sufficient steam to operate 
three-unit, steamer-kettle combinations. 


The generator comes in combinations 


of two- and three-compartment steam- 
ers with stationary or tilting kettles of 


30- or 40-gallon sizes. The manufac- 
turer reports that the high thermal 
properties of copper used in the flues 
or heaters of the generators produce 
fast pressure recovery with minimum 
fuel consumption. The generator is 
available for gas or electrically-fired 
steamer combinations. 

For prices and more information 
write Dept. CM, The Cleveland Range 
Co., 971 E. 63rd St., Cleveland 3, Ohio. 


Y The 44-page catalog for 1961 from 
Shane Uniform Co., Inc., has been re- 
leased. It is printed in color and illus- 
trates nearly 200 washable styles for 





Rastetter Chairs that Fold 


Rastetter Chairs are “all-around” 
chairs, designed to harmonize with 
any period, decor or surrounding. 
Rastetter Chairs that Fold can do any 
seating job for you. 

These fine pieces of furni- 
ture are made in a number of 
styles, finishes and fabrics. 
They fold in one easy motion; 
stack neatly; and are easily 
portable, making storage in 
minimum amount of space 


| possible and adding plus pro- 


fits to your operation. 
Best of all, Rastetter Chairs 
that Fold are made to last. 


| They can take the roughest 


treatment and come up look- 
ing like new. See for yourself 


| how Rastetter Chairs can save 
| you dollars. Just fill out and 
| mail the coupon today. 


LOUIS RASTETTER & SONS CO., 1320 


NAME 


LUXURIOUS, yet economical 


WALL STREET, FORT WAYNE, INDIANA 


TITLE 





BUSINESS NAME 





ADDRESS 





CITY 


STATE 
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men and women. 

The catalog highlights two new pat- 
terns in women’s dress uniforms. One 
uniform features chain-stitched inserts 
of a deep shade in the color of the body 
of the dress. The inserts are used in the 
yoke, sleeve and apron. The uniform is 
of dacron-polyester and poplin. The 
other uniform, of dacron-polyester taf- 
feta, has Schiffli embroidery as an ac- 
cent and princess styling. Tuxedo jack- 
ets, vests and Eton jackets are shown 
in the men’s section. 

Copies of the catalog may be re- 
quested from Dept. CM, Shane Uni- 
form Co., Inc., 2015 W. Maryland St., 
Evansville, Ind. 





¥ Food conveyors for holding food at 
the proper temperature while it is 
transported from kitchen to service area 
are being marketed by Duke Manufac- 
turing Co. 

The deluxe model shown has four 















sections, each holding ten 12 by 20 by 
two and one half-inch pans with flat 
covers or 14- by 18-inch trays. The 
smaller model has two compartments 
and holds 18 trays. Each compartment 
operates separately so that food at 
room temperature can be transported 
along with hot food. Addition of eu- 
tectic plates keeps salads and other 
cold foods chilled. Conveyors are of 
stainless steel. 

For complete information write Dept. 
CM, Duke Manufacturing Co., 2305 N. 
Broadway St., St. Louis 6, Mo. 


~ A large “a” in red and black is the 
package identification for the new five- 
gallon pail for Artloom Carpet Sham- 
poo from Duo-Dellay. 

The shampoo is highly concentrated 
and is made for volume use such as in 
club areas. It is said by the maker to 
be safe for all colors and fibres and to 
contain colorless fluorescent materials 
to give rugs and upholstery a fresh 
lustre. In addition to the five-gallon 
pail, the shampoo is supplied in one- 
gallon, 30-gallon and 55-gallon sizes. 

Complete information can be ob- 
tained from Dept. CM, Duo-Dellay 
Products, 4201 Pulaski Highway, Balti- 
more 24, Md. 


Club members travel-minded ? 


even simple out-of-town visits. 


STANLEY EISMAN A. P. VILLAIN 
510 West Sixth Street 


Los Angeles 14, Calif. 
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here’s HOW TO PLAN GROUP TOURS 


ASK Mr. FOSTER FIRST: Group travel is carefree, it’s fun, and it 
means amazing savings. Ask Mr. Foster Travel Service is at your command 
with wonderful group tours of the Caribbean, Europe, Hawaii, and: 


We handle all the details—transportation, lodgings, itineraries, extra 
services you may want, and then we pass the savings on to you. About all 
you'll have to do is pack your bags and stand ready for pleasure. Just 

Ask Mr. Foster first! Let us be your club travel agent. 


WHERE’LL IT BE? CLIP HERE AND MAIL TODAY 


ASK Mr. FOSTER veavei service 


200 South Michigan Ave. 
Chicago 4, Ill. 


Send me further information and suggested itineraries on your Club Travel Plan. 


“A high-back 
chair #2249 with 
a Bentwood frame 
and upholstered 
seat in foam rub. 
ber has been jp. 
troduced by Chair. 
masters, Inc. 
os : The dining room 
-* chair comes in qa 
5 _ variety of wood 
finishes an! up. 

holstery materials, either leather o 
vinyls. It is said by the maker to have 
strength to withstand hard dail. use 
in club dining rooms. 

For further information write Dept. 
CM, Chairmaster, Inc., 200 E. 146 St. 
New York 51. 





¥ “Brands of the West,” a booklet tell- 
ing the story of the growth of Yellow. 
stone bourbon as it relates to the his- 
tory of the West, has been produced by 
Glenmore Distilleries Co., Louisville. 
The booklet contains the history of 
cattle branding, with illustrations of 
brands and information about the 
ranchers who use them. Included in the 
20 pages of the booklet is a chart of 
brands and how to read them. 
Copies of the booklet are available 
from Dept. CM, Yellowstone Division, 





THOMAS C. ORR 
30 Rockefeller Plaza 
New York 20, N.Y. 
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Glenmore Distilleries Co., Yellowstone 
Gardens, P. O. Box 568, Louisville 1, 
Ky. 





¥ Six-ply absorbent cellulose coasters- 
soakcrs for use under glasses and cups 
are now on the club market. 

Offered in attractive stock designs, 
with or without name of club im- 
printed, the coasters also can be ob- 
tained in special designs with imprints 
in desired colors. 

Samples are available from Dept. 
CM, B.H. Jordan Co., 64 E. 8th St. 
New York 3. 








- 





Generations of Americans have served I. W. 
Harper... since 1872. Bottles have changed 
but never the quality...it’s always a pleasure! 


~ A new lounge chair has been added 
to the expanding casual and summer 
furniture groups being produced by 
Troy Sunshade Co. 

Called the Porta-Lounge, the new 
item is constructed of zinc plated steel 
with vinyl covers available in white, 
yellow or blue. Each end has five posi- 
tions which lock in each position by 
use of heavy duty ratchet mechanism. 

For more details write Dept. CM, 
Troy Sunshade Co., Troy, Ohio. 


“ A clear, non-yellowing, synthetic, 
water emulsion coating is said to pro- 
duce a long lasting high gloss finish 
with a new product called Poly-Kote 
made by Hillyard. 

Other advantages claimed for the 
floor polish include slip-resistance, and 
excellent spreading and leveling quali- 
ties. It can be buffed after cleaning to 
restore original luster. 

For complete details write Dept. 
CM, Hillyard, St. Joseph, Mo. 


~ A “stack” chair for budget installa- 
tions has been added to the Tri-Par 
Manufacturing Co. line. 

The Model 6000 will stack eight to 





| Who served all that Bourbon? 


WHARPER W.HARPER Ii 





BOTH KENTUCKY STRAIGHT BOURBON WHISKEY: 100 PROOF BOTTLED IN BOND AND 86 PROOF «1. W. HARPER DISTILLING CO., LOUISVILLE, KY. 
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.W. HARPER, 


THE GOLD MEDAL BOURBON 








































ten high tor convenience in storage. 
The chair comes in a variety of uphol- 
stery fabrics to blend with different de- 
cors, and can be used in club lounges, 
swimming pool or sports areas. Nylon 
bumpers, spotted along the inner frame, 
protect the finish of the chairs, when 
stacked. The frame has a hand-hold for 
moving or stacking. The chair is 31 
inches high, 17 inches wide and 22 
inches deep. 

For further details write Dept. CM, 
Tri-Par Manufacturing Co., 5005 W. 
Armitage Ave., Chicago 39, III. 


“ A new 100-page general catalog 
illustrating a complete line of steel 
equipment products for clubs and busi- 
ness has been released by Lyon Metal 
Products. 

For a free copy write Dept. CM, 
Lyon Metal Products, 1 Plant Ave., 
Aurora, Il. 


4 
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Modern as tomorrow! ted | 


...Priced for today’s budget! ( Federal Tax Calenda a? 


KRUEGER | for Clubs fi" 
L Nil ‘i Je ¥ V | Prepared by Horwath & Horwath —* 
- | Broiled | 
FIBERGLASS | June, 1961 ie 
- | 15—Withholding tax and Federal Insurance Contribution Pti™© F 
! | | | Act taxes: The sum of tax withheld from wages ditring 
- ‘ \ICHAI RS | May, 1961, and employe tax and employer tax unde 

4 | } | 





the Federal Insurance Contributions Act for May, Baked I 
1961, if more than $100, payable to an autho-izeie?” ‘+ 
depositary. Return on Form 450. pees 
Exempt corporations: Information return on Form 99) 

due from certain exempt corporations with accounting 


periods ended January 31, 1961. 


30—Tax on membership dues, initiation, transfer and asses. 
ment fees, admission, and other excise taxes for May, 
1961, if more than $100, payable to an authorized de. 
positary. Return on Form 537. 


July, 1961 Frenc) 


15—Withholding tax and Federal Insurance Contributions Coco :™ 
Act tax: The sum of tax withheld from wages duringfj Chee: 
June, 1961, and employe tax and employer tax underfig Peac! 
the Federal Insurance Contributions Act for June, 1961,9§ Parfa: 
may be remitted to an authorized depositary. Return on Apple 1 
STACK CHAIR | Form 450. If this option is exercised, Form 450 must bell Joo Cre 
ietene oat ten < | filed in time to permit authorized depositary to retun Pherry 
i validated Form 450 prior to filing return for second SI srl , 
quarter of 1961. ae 
Exempt corporations: Information return on Form 99) 
due from certain exempt corporations with accounting 


STACK ~.| GANG | od a el periods ended February 28, 1961. 
< THEM! | > THEM! © 


a ee ae | 31—Withholding tax and Federal Insurance Contribution 
_ - safety Act tax: Return for second quarter of 1961 due and 
ae | tax payable. Return on Form 941. Attach validated 
<i Forms 450 to return. 

Curved and shaped to body contours, Excise taxes: Tax on membership dues, initiation, trans Chef’s § 
Krueger's Fiberglass chairs help fer and assessment fees, admissions and other excise Phe 
raise the standards of seating comfort — | taxes for June, 1961, if in excess of $100, may be paid Chee 
add colorful warmth and beauty to to an authorized depositary. Return on Form 537. If Lusciou 
any room setting. You can tell a | this option is exercised, Form 537 must be filed in time Crab 
Krueger chair by its rich, smooth finish — to permit depositary to return validated Form 537 prior Fresh F 
free from seat “bumps”, because the to date for filing return for second quarter of 1961. C-O- 
. Otherwise, return for second quarter due and tax pay-{§ Dungen 

: . é able. Return on Form 720. Attach validated Forms 537 

integral part of the one-piece fiberglass to return. If return is accompanied by depositary re 

body. These chairs offer seating ceipts showing timely payment of tax for the entire 
flexibility, too, because you can stack quarter, due date of Form 720 is extended to August} Beefbu: 
or gang them (Model 3001)... and | 10, 1961. Ham a 
No. 3201 ARM CHAIR mix or match their softly hued decorator | Bacon. 
Black or Chrome steel legs colors of Sand Beige, Shell Coral, . moseaseeegemes z | Grilled 


Evening Gray, Turquoise and Parchment. 


leg attachments are molded-in as an 


: Virgini: 
UNSURPASSED FOR DURABILITY... Va : Monte 

b “a Dipp 
Cheese’ 


Krueger Fiberglass is virtually 
indestructible, is color permanent and Club I 
cleans like new. The strong tubular sal 
steel legs are wobble-free and built to ; 


last a lifetime! In short, these chairs WOODMONT COUNTRY CLUB Grilled 


i Cold P 
are terrific... and priced far below Nashville, Tennessee , 


‘ “Po Bo 
what you'd expect to pay for such Appetizer or Soup ; A Quai 
permanized quality. Iced Tomato or Orange Juice Half Grapefruit Gren: dine a 
, Marinated Herring in Sour Cream Egg Mosc ovite 
. 3101 SIDE CHAIR White seelisepeot ss New England Clam Chowder 
iam ae doe legs out Coen aa Cream of Chicken Soup Valenciennes 


Cream 


il ne Entrees ~ x 
KRIS Pompano En Papillotte A La Louisiana + a’ 


METAL PRODUCTS eGREEN BAY® WISCONSIN Rainbow Trout Saute Amondine 2.75 Tends: 
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Broiled Florida Lobster Tails, Drawn Butter ............ 3.50 
Bavarian Sourbraten, Potato Pancake 3.00 
Roast Prime Rib of Beef Au JUS ......scseeeeeeeees 3.50 
Roast Young Wisconsin Goose Au Cointreau, 

is WENN TRIG socsissicinsnssvcaneistiniccasecdeassianncrancvenesarnsianiion Oe 
Russian Shashlick of Lamb A La Kaspia ........:+- 3.25 
Broiled Sweetbread Virginienne Sous Cloche ............ 3 

From The Broiler, 20 Minute Wait 

: Strip Sirloin Steak, 14 02. ......sccsesseeeeeereeeees 4.75 
. Filet Mignon, 8 0z., Mushroom Cap ..........0. 3.7 


Prim 
Prim 
Vegetables 


Brussel Sprouts Au Beurre 
Yellow Squash 


B Bake.i Idaho Potato 
Frenh Fried Potatoes 


Salads 


Tossed Green Salad, Victor Dressing 
Artichoke Hearts and Grapefruit Salad, 
Chiffonade Dressing 


Desserts A La Carte 


Fren) Buttercrust Rolls Chantilly 
Coconut Cake 
Cheese Cake with Strawberries .............ccescssessossessseseess 


Ice Cream 
Cherry Pie 


Coffee 


WAVERLEY COUNTRY CLUB 
Portland, Oregon 


GRILLE MENU 
The Salad Bar 


Chef's Salad Bowl—Mixed Greens, Shrimp, Cubed 
Cheese, Crisp Bacon, Hard Cooked Eggs ............+++ 1.50 
Luscious Tomato Stuffed with Shrimp, 
Crab or Chicken Salad 
Fresh Fruit Salad (In Season) Topped with 
C-O-O-L Mint Sherbet or Cottage Cheese 
Dungeness Crab or Shrimp Louie, Waverley 


The Sandwich Bar 


Beefburger on Toasted Bun 

Ham and Egg 

Bacon, Tomato and Lettuce 

Grilled Cheese 

Virginia Baked Ham 

Monte Cristo: Ham, Turkey and Cheese 
Dipped in Egg and Grilled 

Cheeseburger 

Club House 

) Breast of Turkey 

Grilled Cheese and Tuna 

Cold Prime Rib of Beef 

“Po Boy”—Beef, Ham, Cheese on French Bread 

A Quarter Pound Tenderloin Steak Sandwich 
with Green Salad and French Fries ....................... 2.00 


LUNCHEON MENU 


Cream of Corn Soup 
Ham & Asparagus Souffle, En Casserole 
Mixed Fruit Salad 


Tend: rloin Steak Sandwich Mixed Green Salad, 


| 





Light dimming 
now practical 
in every room 





USE IT 

IN BARS, 

GRILLROOMS, LOUNGES, 

SMALL DINING ROOMS, GUEST ROOMS, 
CARD ROOMS, STAIRWAYS, ENTRYWAYS 








costs less, 


ADEMARK — PATENT PENDING 


fits standard switchboxes 


Now you can easily and economically add 
the warm, hospitable effect of controlled 
light dimming to many more rooms in 
your club. You no longer have to cut a 
special hole and mount an over-sized box 
in which to install an expensive and bulky, 
old-fashioned dimmer. 

Dreamliter, the new electronic light con- 
trol, is small enough to fit in an ordinary 
single wallbox. The price is only $24.95. 
Yet this new miracle of modern solid-state 
electronics provides complete, stepless con- 
trol of any incandescent lighting circuit up 
to 600 watts. Any electrician who can 
install a common two-way switch can 
install a Dreamliter. No special carpentry 
is needed. 

Dreamliter is ideal for small rooms in 
your club. Or several can be teamed up to 
handle larger rooms. 


ASK YOUR ELECTRICAL CONTRACTOR 

If he doesn’t have new Dreamliter yet, 
write or have him write our Customer 
Service Department. 


— Dpoonditor 


TRADEMARK — PATENT PENDING 


from Electro-Solid Controls, Inc. 
8017 Bloomington Freeway « Minneapolis 20, Minn. 
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WHEN YOU NEED LEMON JUICE 
DO YOU HAVE 10: 





a 


Since 1863 





Squeeze lemons and pay the | 
high cost of labor and ma- | | 
terials? | | 

| 
| 





Dissolve crystals that do not | 


dissolve so easily? 





Combine bottles "A" and "B" 
to make a gallon? 





Add a frothing ingredient to 
put attractive heads on the 


drinks? 


Use a frothing product contain- 
ing Saponine, banned in 
many states? 








Pay more than '/oc per cock- 
tail for a lemon flavored 


drink base? 


If you are using FROTHY 
MIXER your answers are all 


Squeeze— 
Use Fee's'' 











EVEN MORE IMPORTANT: 


Which frothing lemon cocktail base gives greatest satisfaction? 
FROTHY MIXER can prove itself, only if you try a free sample. 


WRITE TODAY! 








114 Fie€to St. 
ROCHESTER 20.N. Y. 


FOR FUN and MONEY 


Inject some fun and excitement into your Club 
Activities, with weekly or monthly ““GOOD 
BINGO” Parties. 


“GOOD BINGO” offers you one of the best 
ways of bringing in your Members and Guests 
every week—everyone can have a lot of fun— 
and if your Treasury needs money, “GOOD 
BINGO” has proved to be the easiest and 
fastest way to bring it in. 


Over 150,000 printed words with hundreds of 
Party Bingo Ideas, certain to make your 
Parties successful, go to you no charge. 


Airmail for complete details and free Samples 
—you'll be glad you did. 


THE "BINGO KING’ CO., INC. 


Department 103 
Denver Phones—SU 9-182! (the new, fast service, ''5 Phone’ Hook-up) 


LITTLETON, COLORADO, U.S.A. 
eceoceoecevceveeeeeeeeeee @ @ 


ul 
rR 


French Fried Potatoes 


Grilled Calf’s Liver Bordelaise, Rasher of Bacon 
Whipped Potatoes, Green Beans, Francaise 


One Half Avocado Stuffed w Shrimp Salad 
Chilled Sliced Tomato Wedges & Hard Cooked 


Desserts 
Apple or Blueberry Pie 
Chocolate Chip Layer Cake 
Wild Mountain Blackberry Sundae 
Caramel Nut Sundae 
Peach Ice Cream Cake 
French Vanilla Ice Cream 
Mint Sherbet 


UNIVERSITY CLUB 
Milwaukee 
LUNCHEON 
SOUP AND APPETIZERS 
Fresh Fruit Cocktail 
Cotuit Oysters j 
Tomato or Vegetable Juice 30 
Cream “Ol TOMA (SGU oc. <cssesiesnaccssscelesivadzensexscansterss, (OU 
Cream of Fresh Asparagus, aux Croutons 
Shrimp Cocktail 
Cherrystone Clams 
Oyster Stew with Milk 1.25 — Cream ; 
RE EE 
SOMSOMAINC FASTIN 55505555 052 Sess ssecevassedccaadecessavensveaszonee@ 25-.45 


PROTEIN DIET 


Prune Juice or Consomme Clear 10 Cents Extra 
Grilled Calf’s Liver and Canadian Bacon 
Fillet of Striped Bass Saute, Meuniere 
Zucchini Provencale 
Tossed Green Salad, Diet Dressing 
Carrots Nouvelle 
Curdolac Bread- 
Coffee, Tea or Milk 


ENTREES DU JOUR 


Buffet: Beef Pot Roast German Style with 
Potato Pancake 

Buffet: Grilled Walleyed Pike, Maitre D’Hotel 
Zucchini Provencale 
Tossed Green Salad 

Carrots Nouvelle 
Coffee 
A. Wheatcakes with Jones Sausages and 
New Apple Syrup 


COASTER-SOAKERS at NEW low prices 


6 plies absorbent cellulose 
Use Under Coffee Cups and Bar Drinks 


ASTOCK DESIGN 
YOUR N/ME 


10M $5.10M — 


30M = 4.95M 


R PRIVATE DESIGN 


10M $5.50M 
30M 535M 


B. H. JORDAN CC 


Write advertisers you saw it in CLUB MANAGEMENT: JUNE, 196! 


Deep 
Apple 
Old F 
Baked 
Baked 
Fresh 
Stewe 
Choco 
Toaste 
Date-] 
Schau 
Fruit 
Sliced 
Stewe 
Stewe 
Fresh 
Sliced 
Stewe 
Grape 
Lemo 
Ice C1 
Val 
Spum 
Choc 
Rum 
Egg | 
Straw 
Straw 
Choic 
Pepps 
Assor 
Nesse 





. Braised Stuffed Green Cabbage with 
Lamb and Rice, Carrots Nouvelle 
. Codfish Cake with Poached Egg 
Bearnaise and Zucchini 
Tossed Green Salad 
_ Mixed Green Salad Bowl with Fresh Fruit and 
Cottage Cheese or Sherbert 
U. C. Green Salad Bowl with 
Smoked Salmon and Anchovies 
Assorted Cold Meat Platter Garnished U. C 
Coffee, Tea or Milk 





PIPING 


SANDWICHES 


una Fish, Tomato and Egg Salad, Curdolac Bread, 
Cole Slaw 


9. Grilled Ham, Tomato and Aged American Cheese 


on Toast 


Westphalian F Hm “a Swiss Chee se 


\Vhitehouse 
Dixie 
| axon 
Denver 
Sardine 


Chicken 

Swiss Cheese 

Tartar Steak with Egg 
5. Sliced Chicken, Bacon, 


Baus. (G 
Russian Dressing 


DESSERTS 
Deep Dish Strawberry and Rhubarb Pie 


Apple Pie 


Old Fashioned Strawberry Shortcake 


Baked Apple 

Baked Pear 

Fresh Sliced Pineapple 
Stewed Figs 

Chocolate Cream Pie 
Toasted Pecan Layer Cake 
Date-Nut Squares a la Mode 


Lettuce and Tomato with 
Roquefort Dressing on Rye Toast 
Julienne Chicken, 


in LEGION’S 


VACUUM STAINLESS STEEL SERVICE WARE | 


Now...room service, banquet 
service, cabana and pool side 
service can be supplied from the 
kitchen to point of service at per- 
fect serving temperature for 
hot foods and beverages, or 
refrigerator cold for ice cream 
and cold drinks. 
Breakfast orders of bacon and 
eggs are served as ordered ... . 
hot foods do not cook during 
service. No unpleasant heating 
fuel odors... the fire danger 
is eliminated. Cold: foods are 
served icy cold without the 
need of messy ice. 


INSULATED BOWL 


Legco VAC10 5” diameter 
214” depth 10 oz. capacity. 
Note nesting style flat tray 
illustrated, available with 
dome cover. 


Smoked Tongue with 


Schaum Torte a-la Mode with Strawberries ................ 


Fruit Compote 

Sliced Banana 

Stewed Prunes 

Stewed Rhubarb 

Fresh Strawberries in Cream 
Sliced Oranges 

Stewed Apricots 

Grapefruit 


Lemon, Orange or Raspberry Sherbert 


Ice Cream: 


Vanilla, Chocolate, Mint, Butter Pecan or Coffee .... 


Spumoni 


Chocolate, Butterscotch or Hot Fudge Sundae 


Rum Parfait 

Egg Nog Ice Cream 
Strawberry Parfait 
Strawberry Meringue Glace 
Choice of Domestic Cheese 
Peppermint Stick Ice Cream 
Assorted Ice Cream 
Nesselrode Parfait 


DRI-HOT*Plate Legco 1509 HP 
available to fit plate size from 


7%” to 105%”, 0.D.*Pat. VACUUM PITCHER 


Legco VH10 5%” high 
4” wide 10 oz. capacity. 
Other s'zes and 
Styles available 


heRtT SS ehiaey. .. perfect orders for breakfast — 


eggs, sausages, wheat cakes, coffee, juice are 
served to guests without the need of bulky ap- 
paratus or rolling carts. Meal service can be 
provided without elevators . it is all on the 
waiter’s tray. 


Pend. 


( 
| CLUBS | — Pool side and cabana service, locker room serv- 


ice, presented safely without breakage in Legion 
stainless stee! vacuum service ware. 


lohan ES Ie — Soups, vegetables, milk, juice, broughf to your 


patient’s bedside on a tray at the same temperature as 
ordered by the dietitian. Stainless steel offers maximum 
sanitation and lifetime usage. : 


LEGION manufactures a full line of stainless steel ware in a. wide 
range of sizes for every need. Write for literature and prices. 


Eo LEGION UTENSILS CO., INC. 


21-07 40TH AVENUE, LONG ISLAND CITY 1 





NEW YORK 


Representatives: SEATTLE, CALIFORNIA, MIAMI BEACH, CHARLOTTE, N. C. 
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walk-ins 


Aluminum or steel sectional construction 


COMPLETE REFRIGERATION 

SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 

e Hermetically sealed 

© Ready to operate 


_or combinations | 





Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler, Inc., Bally, Pa. 
Get details—Write Dept. CM-6 for FREE book. 














CHEESE OF ALL NATIONS 
Successful ‘Hospitality Program” 
HAS INCREASED PROFIT$ 
For Club Management Members - - 

FROM THEIR FIRST ORDER!! 


SPECIAL $25 PLAN EXCLUSIVELY FOR 
CLUB MANAGEMENT SUBSCRIBERS 
We send you our nationally advertised GOURMET ASSORTMENT 
of 12 exotic imported cheeses—a generous weekly supply. We 


also include suggested display plan, attractive descriptive iden- 
tification cards and colorful little flags of all nations. 


JUNE SPECIAL! 


4!/, Lb. bowl of new, exciting Saber 
Club Cocktail Provolone Cheese in 
Chianti wine, with 2 lbs. of im- 
ported thin sliced German pumper- 
nickle, $5.95 ppd. 


Write, ‘phone or telegraph Phil Alpert TODAY! 
Ask for our FREE 1961 CHEESE ENCYCLOPEDIA, 


listing more than 500 varieties. 


CHEESE-OF-ALL-NATIONS 


235 Fulton Street, New York 7, N.Y. 
REctor 2-0752 








Hot Chocolate 
Choice of Tea 


Buttermilk 15 
Luncheon Served in Private Dining Rooms 10 Cents Extra 


FISH 


Grilled Lake Superior Whitefish, Maitre d’Hotel 

Filet of Pike Saute in Skillet 

Filet of Sole with Seafood, Marguery ..........scseseseee | 2.00 
Supreme of Whitefish Saute Meuniere Almondine ...... 2. 
Baked Lobster Tiered ...c..s0cescsssessassenessscsssscsseesesnes Deh 
Broiled Whole Chicken Lobster, Drawn Butter 

Sea Scallops Sautes Provencale 

Lobster in Chafing Dish Newburg 

Mixed Fried Seafood, Ravigotte Sauce 

Baked Oysters Clarenton 


Chicken Tetrazzini 

Minced Chicken and Spinach au Gratin, Florentine .... 

Veal Scaloppini, with Spaghetti Milanaise 

Scalloped Chicken and Oysters 

Lamb Chop Saute with Chicken Livers, Robinson ... 

Breaded Jumbo Sweetbread, Horseradish Sauce, with 
PUSS RTANNS MIS sc o5 sas esha cus tes saesenssuvesaNansenieestiessoaesaepivin IGM 

Beef Tenderloin Ragout a la Minute, Buttered Noodles 2.:! 

Chopped Tenderloin Steak with Banana, Chutney 
Sauce, Sauteed Potatoes 

Veal Cutlet, Breaded, Vienna Style 


Spaghetti with Meat Sauce, Bolognese ...........c:cceeceee 1.60 § 


Eggs Benedict 1.50 
Shirred Eggs with Virginia Ham and Sweet Potatoes .. 1.50 


Omelette with Jelly au Rum, Flambe 1.25 


FROM THE GRILL 


Half Fresh Dressed Chicken 

Pork Chop: ries 1.00; Two 

Minute Steak U. 

Ham Steak 

Calf’s Liver and Virginia Bacon ......... Piniatiesentaietaiaiele 
Lamb Chop: Single 2.00; Double ..............ccseeeseeneee Os 
Filet Mignon Bernaise 

Sweetbread and Virginia Ham 

Mushrooms and Virginia Ham 


VEGETABLES 


Baked Egg Plants, Provencale 

Cauliflower Polonaise 

Spinach in Cream 

Stewed Tomatoes 

Stringless Beans 

Green Peas 

RENN NAMED RRR 2p earns asses eels tas espe MURS HIRE EES E TE 
PASI PU RIIIAS sos.citn wssunes Spatainocaeqaneissakeechseises pe ckestbastessataasstasnes 
Corn 


American or Cream 
Swiss or York State 
Camembert 
Roquefort 


POTATOES 


Hashed Brown or in Cream 
Boiled Parsley 

French Fried 

Lyonaise 

Mashed 
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Little 
Honey 
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Fresii 
Dunve 
Herrir 
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Hot # 
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Nesse 
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2 SALADS ©TUBORG BREWERIES, LTD., COPENHAGEN, DENMARK, U.S. REPRESENTATIVES: DANISCO, INC..N.Y. 4, N.Y. 
.20 
95 f Salad Bowl, Chicken or Shrimp U. C. .........cccsssssseseees 1.50 
15 Dettuce, LOMA OF CuUuCWMBer ...cccccsccsccssecvorcsccccessnosenses .40 
xine fl U. C.. Mime Grmen: Salad ........:sscsosecsassseoscasaneesscsonenessene 50 
Crabflakes a la Louis ...... ielithinsaiinsitibisiileetinateaepataalasain 1.75 
BB HG I CKOM- RUIEQRMG 65 csicucs coodsvcesssaacasceasesonsesycevevacscastsousseye 1.90 
i NOUN. «cicicctvenninpnevsinpensniesiiininlioniosissinsiitanneeseentineninadnat 2.50 
i Shrimp decnnensdndsancoceveddscnseisesscsasssenesuesesereseecnsstacdessenesseenions 2.50 
. e RPERIiC  seuaieecvcs wescacacnsecccasccasuuccuncsvacuedasecsuacsexetescaesacuncuunmaaiees .50 
+4 DRINKS 
Te I eiiesictahatabinsecsiniaashincesiciniioagiaaalan 25 
Me Te Wit th GR BI COI wiissciccitssienacenndsnessonsviccroscinvconsvents Bs, 
SEE OT) SN DIT sestnciicinninaihinatnidadisniinsanaiaienaccantpaatibe 15 
STE Tei SEMIN. ssctsedsariciiainnselnacdbsuibitndecseliadlibsblaicivnssucanlaailtamaand a bs 
Se MEO SID puss cuaiccvessussdcatiditipinssbesaceiaihalidsitbioinnsustncitemandiidactaa 25 
ST CRM I rica peecto thie nsnstaecencrmdinnatitemtianbiaaiade oo 
m Chocolate, Whipped Cream .......cisscssssecsssasncsessasecseesse 30 
i SFENTEEL CUTVBOIRS. cvacress'eveven snes tesco cesesanca dacs ai titenten nese ee 1S 3 
MINIKAHDA CLUB 
Minneapolis 
LUNCHEON 





Gall SH COCKtAl oss scasscsscscsaceccsvastessdceccasvencaaceuseasces 1.00 ; 
Ne I II. cc cascsth es saiaatin shanna vacneieslobatiaaaallad 85 : 
BTCV CVG I RONOIRL fossa cccrescisSeeeesk acsts uéccoscedereekcceeeed 4 3 
CN I NO iisicncteniiissnnncnsinnanicddsicennsnteinsinnbcaeaall .30 
Brosh. Wemet ale SOGIS ssecé sc ssasicvcensiatccisssactenasccsabaskeoaties 30 
Dan Ceness: OLA COGRIAM .cssccecsccscscscdconcveasscresdacseavesetos 15 
GIVING A WOUL CLCART 5.5 sssesesccciacns<caansassccacccsccessecneevseces 50 
Sara NEN PNGY (oases bon nt snctcs santcensvecdace aeavssuessoscssesacseaunemernel 40 
REA ORT RERRE oes scdivscstasveatcsccvecscacsgnodssonccceusseszccessemetnt 30 
Peet Dee OS iicccecscndsccaecaciscaucociesmcsa eee .30 
Jellied Consomme or Tomato Madrilene, Vichyssoise .. .40 


Panfried Filet of Fresh Wall-eyed Pike—Lemon Butter 





Gree: SURG GATS . ciiccasidssacecssstaadiacsadaseanssscandizcateaus 1.35 | 
Fluffy Omelet with Diced Virginia Ham—Spiced Peach | 
SGI SRI 1:55s1isscdedcanasneiannviialoiaicipasiaeiaiabianai 1.35 
Roast Beef Sirloin—Bordelaise Buttered String Beans .. 1.45 

A Curry of Flaked Turkey with Rice, Casserole Broiled 
BPN R Mets cu view. duc cgives evans tausesgiclane Casey easase aCer ee ETN 1.40 

Grilled English Rumpsteak—Bercy Butter, Long Branch 
POEAEOGS ck ccsswaasstcaverccascecsevecescoakestesersuseeeauzecacdsoweanaaeeee 1.70 


Tossed Garden Greens—Choice of Dressing 
Fresh Fruit Salad 















DESSERTS—Apple, Cherry, Lemon Meringue Pie ...... .30 
| Sherbert—Lemon, Lime, Raspberry ...........:ssssseseseseees 30 
© Ice Cream—Peppermint, Black Walnut, Coffee, Rum 
: MONEY: Meacvcecragsct tay cesses cucasvacasecnesicascdaseesseasesucaseeusetien 35 
Fe I seiisecsiiaienigiieniinaccciniani hostecmnsiieaialas .60 
Sb I FOI oicesetitseniciinssensssvinnisnuinnsinniinesnsistionbicten .50 
35 PLOZET CHOCOIALC -LGIAE ssciccssscesccdcecsssccacccdsasccedcccoxcoucctea .45 
35 IMR NNO ics sg oo oscar tesa vaca eva Waa vcecdaacceeeawezinesencaueen .40 
35 HE Frozen Strawberry Snowball ............cscsscssssssssssccssceecees 50 
35 7 Ice Cream Pie, Raspberry Sauce ...........ccccsscsscssssecesees .50 
40 ff NE CEMUIL civaiasipastiesinhsincninsdineciteaslctehdsaibceiarebiedtuniheadiaditi 30 
Oy Ce, Te, I, BRN ecsviscsnuscesesnscnssinestcsrsvvianneataten 25 
+5 —___— — _ — 
; 3 THIS IS NO EMPTY PROMISE. THAT EMPTY GLASS IS 
| | Subscribe to FULL OF SALES POTENTIAL. MILLIONS OF FUTURE 
4 TUBORG CUSTOMERS WILL SEE IT IN FULL COLOR ALL 
; Ki CLUB MANAGEMENT YEAR LONG—IN GOURMET, ESQUIRE, HOLIDAY, SPORTS 
& 3 ILLUSTRATED, U. S. NEWS AND WORLD REPORT! A TOTAL 
. bs for rm club lounge OF OVER 20,000,000 READER IMPRESSIONS! IT’S PART 
| Let your members see the national OF THE BIGGEST TUBORG CAMPAIGN EVER, A CAMPAIGN 
y : . INTRODUCING THE BEST OF THE IMPORTS TO AMERICA’S 
magazine for club executives . . . | MOST INFLUENTIAL AUDIENCE. ITS PURPOSE: TO DEVELOP 
40 § $3 for One Year A BIGGER MARKET FOR COPENHAGEN’S TUBORG BEER 
20 Write: Club Management os 0 Sena 
: 408 Olive St. | 
“20 St. Louis 2, Mo. | 
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TREATMENT 
WITH ONE 


CHEMICAL 














ALL PURPOSE 
CHEMICAL 
@ Cuts pool care 


@ Sanitizes... 
controls bacteria 

@ Kills Algae and 
fungus ... pre- 
vents regrowth 

@ “Polishes” water 
to sparkling clarity 


One economical shot 

every other day 

treats any pool (28 

oz. treats 125,000 

gal.!) . . . simplified 

buying, storage and treatment. Active 
chlorine . . . combined for the first time 
with effective algacide and clarifiers. 
Field tested and poven in hundreds of 
pools. MONEY BACK GUARANTEE! 


Case, 12 jars (28 oz. ea.) .......... ...$30.00 
40 Ib. drum (Season’s supply for 
25,000 Gal. pool) R 
100 Ib. drum (For public pool)........$86.00 


For A Cleaner Pool... 
VAC. CLEANERS LEAF SKIMMERS 





A size and type for 
every pool from Econ- 
omy residential type 
to super-efficient 
“pro” models. Works 
off filter or a porta- 
ble pump. 


An essential hand tool 
for use with standard 
extension aluminum 
handle. Flat or bag 
types. Full metal 
frame for heavy-duty 
use. 


YOURS FREE Valuable poo! operators guide 


Write for Catalog #6F 


since 1935 


106 





(modern (eee 





Leading Manufacturers of Pool 


NW NG 


Chemicals and Equipment 
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1959 as a lieutenant commander in the 
Navy after 28 years of service. He has 
been food manager of Davis Memorial 
Hospital, Elkins, W. Va., since then. 


Harold H. Dobbins accepted the 
management of Meadowbrook Country 
Club, Richmond, Va., April 12. He suc- 
ceeds John Birchfield, who has become 
associated with Princeton University in 
a food service capacity. Mr. Dobbins 
formerly was manager of King James 
Motor Hotel, Newport News, Va. 


Maj. Samuel J. Martone, food service 
officer at Elmendorf Air Force Base, 
Alaska, was installed as president of 
the newly organized Anchorage, Alaska, 
Branch of the Food Service Executives 
Association at a recent meeting held 
at the Elmendorf Officers Club. 

Other officers are: Terry Taylor, 
Hofbrau Restaurant, first vice president; 
Maj. Gustav Kraft, USAF, second vice 
president; Bill Quinn, Anchorage West- 
ward Hotel, treasurer; and Maj. E. W. 
Skerke, USAF, secretary. 

Ray Ewing, international executive 
secretary of the organization, presented 
the charter to the chapter. 

Major Martone is a past president 
of the organization’s New York City 
Branch. 


Richard Sandford, manager of Syl- 
vania (Ohio) Country Club, sent a copy 
of the club’s monthly publication, “The 


Pivot,” which he reports has been ‘vell 
received by the membership. 

The 12-page news bulletin cont:ins 
informal photos of club events, reports 
from various committees, listing of 
members winning awards anc a 
schedule of events. A sketch of the ew 
$170,000 Z-shaped pool which is 
scheduled for completion by June 15 
highlights this particular issue. There 
will be a junior pool and a diving pool. 
Two tennis courts and a children’s play- 
ground are planned adjacent to the 
pool area. 


James M. Powell has taken the 
management reins of the Sir Walter | 
Hotel, Virginia Beach, Va., with Mrs. § 
Lucy F. Trafton; the two will work 
as a team. 

Mr. Powell for the past ten years has 
been managing director of the Jeffer- 
son Hotel, Richmond, Va., and _ has 
about 30 years in the club and hotel 
management field. In Richmond he | 
started three clubs: the Colony Club 
with a membership of 1,000; the Ro- 
tunda Club with a membership of 600 
businessmen; and the Press Club for 
personnel in the field of journalism. 

Richard Rogers, who worked with 
Mr. Powell at the Jefferson, has be- 
come assistant manager of the Sir 
Walter Hotel. 


Peter G. Price, for five years as- 
sistant manager of Paradise Valley 
Country Club, Scottsdale, Ariz., be- 


Charles K. Vernon, general manager of the Alcoma Golf Club, Pittsburgh, stands near the 
display table used at a wedding reception at the club. Imported champagne was served from 
carved ice bowls before a luncheon in the main ballroom. There were 250 guests attending 
the reception for Virginia Vollmer, the daughter of the club's secretary. 


MODERN SWIMMING POOL CO., INC. | 
1 Holland Ave., White Plains, N.Y., WHite Plains 8-3932 | 
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Howard Proctor, back row left, manager of the Elks Club, Olney, Ill., 


sends word that he is 


proud of the reputation the club has achieved for its fine food and service. He is shown with 
aff of employes that "makes the club tick." The club recently remodeled its kitchen. Before 
3 over management of the Olney club, Mr. Proctor was manager of the Elks Club, Jackson- 


his 
tak’ 


vill 


Cal 


Co 


il. William Smith, Jr., 


‘manager of the new Moon Valley 
itry Club, Phoenix, May 16. 


\'r. Price has been in the club field 


sinc’ 


Basil E. Evans, 


3] 


Pea 
Api 
April 


1951 and is a member of CMAA. 


who retired March 
fter eight years as manager of the 
htree Golf Club, Atlanta, died 
| 8 after suffering a heart attack 
I 


Mr. Evans had a long career in club 


and 


U. 


a hotel in Bartow, 


hotel management, coming to the 
S. from Wales at 18. He managed 
Fla., then went to 


second from left back row, is assistant manager. 


Atlanta where he was associated with 
the Georgian Terrace Hotel and Pied- 
mont Driving Club before taking over 
the management of Peachtree Golf 
Club. 

Mr. Evans had served as secretary 
and treasurer of Georgia Cracker Chap- 
ter of CMAA. 

Surviving are his wife, 
daughter; 


Anne Dea; a 
and four grandchildren. 


Clifton Coris, formerly manager of 
the Paradise Valley Racquet Club, 
Scottsdale, Ariz., for two vears, has 


= 15] e7 4 a B 


Fast, easy, accurate mixing of 
mopping solutions, using large 
embossed numerals and rein- 
forcing, gallon-indicating cor- 
rugations, is the 
improvement in 


newest 
Geerpres 
mopping buckets. Available in 
4-, 8- and 11-gallon sizes with 
choice of single, twin or 
““Convertible’’ models. 

Ask your Geerpres jobber or 
write ‘today for free bulletin. 





Before you buy any 
area dividers... 


e R-W Movable Walls in the Olympic 
Hotel, Seattle, Washington 


e R-W Folding Partitions in the Barra- 
clough Restaurant, Los Angeles, 
California 


it will pay you to consider 


R-W FOLDING 
PARTITIONS! 


Room flexibility for your dining and 
meeting areas is a must . . . however, 
successful division of space alone is 
not enough. Sound interference be- 
tween areas must be controlled .. . 
this is best accomplished with top- 
quality R-W Folding Partitions or 
Movable Walls. Many installations 
of low-cost space dividers have been 
later replaced because of inadequate 
sound retarding qualities—it would 
have been more economical to buy the 
best first. A few more dollars invested 
initially in R-W Folding Partitions 
will not only assure a successful answer 
to your problem of dividing space and 
sound but will also save you hundreds 
of dollars in years to come through 
reduced maintenance, decorating and 
repair costs. Available in a type and 
size to meet your exact requirements. 


GET THE FACTS 
REQUEST CATALOG 
No. 601 





Richards-Wilcox 


MANUFACTURING COMPANY 
“FOLDING PARTITION DIVISION” 
513 W. THIRD STREET * AURORA, ILL. 
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been appointed manager of 
Golf Club, Milwaukee. 

The Tripoli Golf Club is building a 
new snack bar and locker rooms, and 
plans are under consideration for a 
piano bar in the club lounge. 


Tripoli 


Brynwood Country Club, Milwaukee, 
where Norman G. Norman is manager, 
has plans to expand club facilities with 
an enclosed porch called the Cypress 
Terrace. The addition is to have cypress 
paneling with an antique finish, a 
beamed ceiling and windows overlook- 
ing the club’s golf course. 


Mr. and Mrs. John Carrigan, for nine 
years the management team of the 
Midland (Tex.) Country Club, resigned 
May 15. The Carrigans plan to visit 
their son, a Marine lieutenant, in Tokyo, 
for some time. 


The Trunk Sewer Club, a group of 
men who each week in a private dining 
room of the Washington Athletic Club, 
Seattle, fortify themselves with food 
and drink and set out with practical 
determination to preserve the art of 
good conversation, recently was writ- 


ten up in the Seattle Times under 
“Faces of the City.” 

Reporter John Reddin, who had been 
an elevator operator at the WAC while 
he was attending the University of 
Washington, wrote the article. 

Kenneth Meisnest, manager of the 
club and immediate past president of 
CMAA, formerly attended all the 
luncheons of the group and still occa- 
sionally stops in for the meeting. The 
cultural group, which was started nine 
years ago, includes such men as Sen- 
ator Warren G. Magnuson; Allan Pom- 
eroy, former mayor of Seattle; and Su- 
perior Judge Malcolm Douglas. 


Arthur L. Norton became general 
manager of Woodstock (Vt.) Inn April 
18. 

A native of Boston, Mr. Norton has 
had experience in the club and hotel 
field since his graduation from Harvard 
College. He has been associated with 
University Club of Boston; the Nassua 
(Bahamas) Beach Club; the Bar Harbor 
(Me.) Club; the Brunswick Hotel, Bos- 
ton; Belmont Manor, Bermuda; and 
Bon Air, Augusta, Ga., among others. 
He is a member of Les Amis d’Escoffier. 

The club’s 18-hole golf course and 
ski facilities are scheduled for remod- 
eling. 








is $4.32. 





GIN NEWS 


IN LONDON retail price of Booth's High & Dry Gin is 
35 shillings, 6 pence--about $5.01 at current rate 
of exchange. That's for 4/5 quart, 80 proof. 


IN NEW YORK retail price for 4/5 quart, 90 proof, 


Prices elsewhere in U.S.A. 
higher or lower depending on local taxes. 
Clubs of course get club prices everywhere. }:: 


It is good to know that when you buy Booth’s High 
& Dry Gin in the United States you are getting gin 
made according to the same formula as the Booth’s 
High & Dry purveyed in Britain. It is the only gin 
distilled in U. S. A. under the supervision of famous 
Booth’s Distilleries, Ltd., London, England. 


DISTILLED LONDON DRY GIN. 90 PROOF. 100% NEUTRAL SPIRITS DISTILLED FROM GRAIN. 
W.A. TAYLOR & COMPANY, NEW YORK, N.Y. SOLE DISTRIBUTORS FOR THE U.S A. 





Lt. Col. I. R. Ungerleider is shown 
in front of the entrance to the Air Force 
Academy Officers Club in Colorado, 
where he recertly took over as club 
officer. 

Although the club is only three years 
old, Col. Ungerleider reports that 
several changes will soon be made in 
the club’s facilities. What is now the 
bar will be converted into a “Frontier” 
type room in which a large fireplace 
will be converted to a charcoal grill at 
which steaks will be broiled to order. 
The bar will be moved to the opposite 
side of the clubhouse and will com- 
mand a view of the Rocky Mountains 
looking out over the Academy’s golf 
course. 

Col. Ungerleider’s job is all-em- 
compassing, including not only plan- 


| ning for the entertainment of the 
| Academy’s staff officers, who are mem- 
| bers, but the entertaining of the many 
| dignitaries who are guests of the school. 


Club managers have played a promi- 
nent role in testimony before the Texas 


| house tax committee considering legis- 


lation on licensing of clubs. 
Many have objected to a bill which 
would tax non-profit clubs two per cent 


| on gross receipts. An alternate plan, get- 
| ting general support from clubs, is to 


charge $1 per member annually up to 
$1000 per club. Speaking for _ this 
licensing bill, according to a newspaper 
report, were John Outland, manager of 
the Dallas Country Club, and Henry 
Barbour, manager of the Houston Club, 
as well as hotel and other industry 
leaders. 


A Million Cases 


Announcement has been made 
Van Munching & Co., Inc., USS. i 
porters of Heineken’s Holland Peer, 
that recently shipment orders for the 
beer to wholesalers in the U. S. reached 
1,000,000 cases. For Heineken’s this 
represents a national sales increase of 
18 per cent over the same period the 


| preceding year. 
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Thomas Abker has been appointed 
national manager of the cordial and 
cocktail division of Hiram Walker, Inc., 
Detroit, according to an announcement 
by Ross Corbit, president of the com- 
pany. Mr. Abker joined the company 
in 1953 as a sales representative and 
was eastern division merchandising 
manager at the time of his appoint- 
ment. 


Jee Souza has been named sales 
manager of the Snake River Trout Co., 
Bull, Idaho. The company produces 
1000 Springs Rainbow Trout. Before 
joining the firm Mr. Souza was a 
special agent for the Federal Bureau of 
Investigation, serving in San Francisco; 
Washington, D. C.; Butte, Mont.; and 
Twin Falls, Idaho. 


John I. Cervini has been promoted 
to assistant vice president of Standard 
Brands Sales Co., New York. 

Formerly national institutional sales 
representative, Mr. Cervini joined the 
company in 1929. He is a director of 
the Partridge Club of New York, Inc., 
and an allied member of Food Service 
Executives Association, Inc.; Chefs de 
Cuisine Association; International Ge- 
neva Association; and the Societe Cul- 
inaire Philanthropique among others. 


George J. Frankel has been elected 
a director of the American Distilling 
Co., Pekin, Ill. | 

The board of directors of the com- 
pany also appointed Albert H. Weston 
as vice president and Joseph C. Haef- 
elin as vice president in charge of pro- 
duction. 


George K. Smith has been appointed 

New Jersey state manager for Great 
Western Producers, Inc., Hammonds- 
port, N. Y. 

Mr. Smith spent 20 years with Bel- 
lows & Co. before joining Great West- 
ern in 1953. The company is in its 
101st year. 


; Joseph Garneau Ringwalt, Jr., pres- 
ident and chairman of the board of 
Jos. Garneau Co., New York import 
subsidiary of Brown-Forman Distillers 
Corp., Louisville, recently was elected 
to the board of directors of the Nation- 


al Association of Alcoholic Beverage 
Importers, Inc. 





Samsonite | CHAIR BUYER'S GUIDE 


t 
t 


| WORLD’S MOST VERSATILE AND ELEGANT STACKING CHAIR 


—costs much less than you'd think! 


Rarely has such impressive design been 
combined with such durability and econ- 
omy. These chairs contribute a definite 
elegance to any setting—yet cost far less 
than similar chairs. Remarkably sturdy. 
Made of electrically welded square tube 
steel, ‘‘Bonderized” to resist rust. Rich 
Bronze baked enamel finish resists chips, 
scratches. Unusually comfortable, with 
generous foam cushioning. Seat back up- 
holstered in smart, easy-to-clean Samson- 


tex vinyl. No other stacking chair is as 
beautiful or practical! Order now! In Year- 
ling Black, Yearling Tan, Yearling White. 
For church, school, club, other 
seating information, see your Yellow 

es or write: Shwayder Bros., 


Pag 
Institutional Seating Div., Dept. LC61, 
Detroit 29, Mich. 


Samsonite 


STACKING CHAIRS 


Troup 


in the 
Yellow Pages 








"Day Mofliaivoudo. Seat ud Sada 


This order was served in 16 seconds... and the Martinis were perfect! 


3 3% oz. fresh-pour Martinis or Manhat- 
tans in 16 seconds! 

Every cocktail always uniformly perfect 
.. . always the same size—formulated to 
your favorite recipe. 

Perfect Martinis and Manhattans auto- 
matically made while the bartender mixes 
whiskey sours, Scotch and sodas, high- 
balls, etc. 

At last . . . am automatic Martini or 
Manhattan cocktail mixer that makes 
cocktails with a combined speed and per- 
fection often hoped for but never before 
achieved! 

The AutoBar® Cocktailmatic® is a 


dream come true for popular cocktail 
lounges noted for their excellent drinks. 
Now, during your rush cocktail periods, 
you can serve more cocktails than you 
ever thought possible... and every one 
perfectly formulated to please the most 
discriminating connoisseur! 

No bar can afford to be without the 
new Cocktailmatic. A demonstration will 
prove it to you. Write today for complete 
details and a demonstration. 


AuTO BAR’ SYSTEMS 


Division of American Machine and Metals, Inc. 
118 Clymer Avenue, Sellersville, Pa. 
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by Henry O. Barbour 
The White Wine of Burgundy 


Burgundy was one of the greatest 
provinces in the old kingdom of France 
and remained so until the Revolution, 
yet she has no ~~ ounced geographic 
entity, no strong natural boundaries, 
and no homogeneous landscape. 

Part of her greatness stemmed from 
her location on the trade crossroad at 
the upper end of the Rhone-Saone 
Valley, west of the Alps and equi-dis- 
tance between the North Sea and the 
Mediterranean. Great lands attract 
great men—Charlemagne, the Ducs de 
Valois—Philippe le Hardi (The Bold), 
Jean sans Peur (The Fearless) , Philippe 
le Bon (The Good), Charles le Temer- 
aire (The Daring), Louis XI—all were 
a part of the glory that was Burgundy. 

Now Burgundians celebrate their 
present glories, the glories of their 
wines, at a three day festival, Les 


Trois Glorieuses de Bourgogne, follow- 
ing the food fair at Dijon each Novem- 
ber. The features of the first day, Sat- 
urday afternoon and evening, are the 
ceremony and dinner of the Chevaliers 
du Tastevin at the Chateau de Clos de 
Vougeot, Sunday afternoon the wine 
auctions at Les Hospices de Beaune 
which establish the price of the new 
crop, and La Paulee luncheon Monday 
in the capital city for white wines— 
Meursault. 

The white wines of Burgundy are not 
fruity like the sweet wines of Sauternes 
(Bordeaux), but most of them are more 
distinctive and of finer quality than 
the other white wines of Bordeaux, the 
Rhone or the Loire. It is true that there 
are many light white wines from the 
other parts of France that are as charm- 
ing as the lighter white Burgundians of 


For Over a Century... 


MAGNIFICENT 
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the perifery regions, but none possess 
the breed, body, balance and bouquet 
of the great white wines of the Cote 


dOr. 


The Cote d'Or or “Slope of Cold’ 
is a range of hills that form the west. 
ern limit of the Saone Valley. These 
hills run southwestward from the city 
of Dijon and the finest vineyards are 
found on the lower and middle slopes, 
where they are sheltered from the cold 
breezes of the hilltops, and where they 
catch the sun as soon as it surmounts 
the Alps a hundred miles to the east. 
Because of their arrangement along a 
southwestern axis, the sun shines di- 
rectly on the vines for the greater part 
of the day, but the grapes are spared 
the roasting effect experienced in the 
Rhone Valley. 

The Cote dOr is so called, it is said, 
because the grape leaves all turn old 
at the time of harvest. A more apt 
reason in this era of high prices would 
be the value of the crop raised on this 
slope—the grapes for many of France's 
most honored wines! 

The main portion of the slope is fur- 
ther divided into two sub-slopes: 
Cote de Nuits, the primarily red wine 
producing area on the north, after the 
principal town, Nuits, in the township 
of St. George; and Cote de Beaune, 
after the larger town of the two, and 
really the “capital” of the entire wine 


producing areas of Burgundy. Beaune | 


is located almost in the center of the 
southern, principally white wine pro- 
ducing areas. 


Not all of the wines from the Cote 
de Beaune are white, for here is found 
the famous Pommard district, as well 
as Volnay and Corton. But from here 
do come most of the fine white wines 


| of Burgundy, particularly from the 


area south of the town of Meursault. 


| The other fine white wine from Bur- 


gundy is found in the township of 
Chablis, across the hills in the Seine 
River Basin. 


The grape variety responsible for 
the best of these white wines is the 
Pinot Chardonnay. Occasionally _ its 
first cousin, the Pinot Blanc, is en- 
countered in the press houses of the 
classic Burgundies. Aligote and Ge may 
Blanc are used for the more ordinary 
types. 


In pressing, fermentation and _ age- 
ing, these grapes are handled much as 
any other, except in bad years with 
little sun, cold weather and too much 
rain, sugar may be added to the un- 
fermented grape juice to increase the 
alcoholic content of the finished wine 
to 11%-12%, from what might otherwise 
be only 8%—not enough to keep the 
wine sound. This is called by the 


60 Write advertisers you saw it in CLUB MANAGEMENT: JUNE, 1961 


French 
and. is 
law—th 
cussed 
MENT. 
quent 
State. 
wineri! 
the st 
The 
of Bu 
Borde: 
years — 
Cuve: 
miere ’ 
Deux: 
Seco: 
The 
Burg 
porta’ 
yards 
and 
wines 
yard 
a pre 
but : 
separ 
portic 
Thus 
grap¢ 
not | 
with 


} and 


is mi 
same 
in qu 
So 
on tl 
haps 
chas 
has 
grow 
cour: 





POssess 
ouquet 
e Cote 


Gold” 


> West- 


These f 
he city § 


rds are 


sl pes, . 


ne cold 


re they § 
mounts fi 
ie cast fg Cuoces OF 
long af 
nes di- 


er part 


spared 
in the 


is said, : 
n gold 
apt § 


re 

would 
on this 
Tance’s 


is fur- § 
slopes: 9 
d wine § 


ter the 
wnship 
seaune, 


e wine & 


Beaune 
of the 
ie pro- 


e Cote 


found fF 
is well F 
n here fH 
wines fy 


m the fy 


irsault. 
n Bur- 


hip of § 


- Seine 


le for 
is the 


French Chaptalisation after its inventor, 
and is strictly controlled by French 
law—the Appellations Controlees dis- 
cussed in February's CiusB MANAGE- 
MENT. The practice is encountered fre- 
quently in the vineyards of New York 
State. where feder ral law forces all 
wineries to have a “sugar room” for 
the storage of the sugar! 

There are no official classifications 
of Burgundies such as there are of 
Bordeaux wines, but prices over the 
vears have established certain Tetes de 
( Outstanding Wines, Pre- 
First Vineyards, 
Troisienes Cuvees 
1 and Third Vineyards. 


Cuvees or 
and 


miere 
Deux:enes 
Seco: 


Tle shipper’s name on the labels of | 


Burgindy wines are even more im- 
portant than on Bordeaux’ for the vine- 
vards are generally very much smaller 
and ure on steeper slopes. Even the 
wines from one good-sized named vine- 
yard area are not handled together as is 
a pressing of a chateau in Bordeaux, 
but are handled separately by their 
separate owners, each of whom own a 
portion, frequently less than an acre. 
Thus the fully developed, exceptional 
grapes from the center of the slope do 
not mingle their fine characteristics 
with that of grapes from the higher 
and lower slopes. Consequently there 


is much variation in the wines of the 


same township or vineyard—variation 
in quality and in price. 

So the vineyard name, if it appears 
on the label, 
haps equally important to the club pur- 
chaser is the name of the importer who 
has made the decision as to which 
growers wines to buy this year. Of 
course the grower’s skill is all-impor- 
tant, but there are so many growers in 
each small area that one on this side of 
the Atlantic must depend on the im- 
porter—and they are dependable. 

Of course their buyers have prefer- 
ences as to the bouquet and flavors 
they look for in a wine, which not al- 
ways may be yours, so to be sure it is 
best to taste before buying. 

Sound, authentic wines can be de- 
pended upon from: Chanson and Fils, | 
H. Sichel and Son, Frederick Wildman, 
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is most important. Per- | 








Serve HOT Plated-Up Meals to 
Banquet Guests 





AC) Foon CO., INC. 


Dept. 2, P.O. Box 163, Arlington Heights, Illinois 


. . with HOT-SERVE 





Conveying 
Cabinets 


One man can convey up to 
120 plated-up meals from 
kitchen to banquet hall in an 
easy-rolling stainless steel 
HOT SERVE cabinet; hold 
there until called for (an 
hour or more); then serve 
appetizing fresh and hot to 
your guests . .. with fewer 
waiters, too! Models avail- 
able with plate capacities 
from 48 to 160. 


Investigate HOT-SERVE cab- 
inets today by calling your 
dealer or writing for our 
catalog. 





THESE FAMOUS CLUBS USE 
OUR EQUIPMENT: 
Friars Club, New 
N. Y. 
Svithiod Singing 
Chicago, II. 
Piedmont Driving 
Atlanta, Ga. 
Overseas Press Club of 
America, Inc., New York, 


York, 
Club, 
Club, 


- ¥. 

Chevy Chase Country 
Club, Wheeling, III. 
Saint Paul Athletic Club, 
St. Paul, Minn. 

















illustrated: 

MODEL K-3— 
30x96 inches, 
30 inches high 


Easily Seats 10 ? 
(5 on each side) 


Tempered 
Masonite Top, 
Stain-resistant 
Waxed Finish 
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SAVE . 


\WITH OUR 1961 
SUMMER SALE 


FOLDING PEDESTAL TABLES 





\ 





DIRECT-FACTORY SUMMER SALE PRICES 





ALL STEEL | * Churches, Schools, Clubs, and all Organizations 
FOLDING CHAIRS If you are on the Purchasing Committee of your church, educa- 
tional, fraternal or social group, you will want to know more 
TRUCKS FOR about MONROE Folding Banquet Tables. 68 models and sizes 
FOLDING TABLES | for every use. Also, MONROE Folding Chairs, Table and Chair 
AND CHAIRS Trucks, Portable Partitions, Folding Risers and Platforms, etc. 
Owned and recommended by over 60,000 institutions. Mail 


Alexis Lichine, Frank Schoonmaker, 
Henry Sumner, Bouchard, Charles 
Vienot, Louis Latour, Louis Jadot, 
Lupe-Cholet, the Comte de Moucher- 
on, Calvert & Cie, and Maxim’s of 
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Paris, along with most of the wines of 
the Hospices de Beaune (which will 
be discussed in the future). 

The principal white Burgundy wines 
(“represents Premier Cuvees, **repre- 
sents Tetes de Cuvee) : 

Le Montrachet ***(Grand Tete de 
Cuvee)—France’s greatest dry white 
Wine, with a magnificent depth of 
flavor and aroma and tharacteristized 
by an inimitable bouquet, rich and 


MONROE'S 
NEW 1961 
CATALOG 


FREE! 


Group 
Mail to... 

| Address... 
City 


Wtonwe 
(ani \telc) 
in COLORS 





THE MONROE COMPANY, 79 Church St., 
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coupon today for Catalog a and | full | information. 


THE MONROE COMPANY, 79¢ Church St. Colfax, fax, lowa 
| Please send me your new 1961 Monroe catalog 

full information on SUMMER SALE PRICES, dis- 

counts, terms, 


We're interested in: 


, and 


etc. 


Title 


State. 


Colfax, 


._Zone. 


lowa 





i) IN THE MARKET 


Economical 
STANDARD FORMS 
TO FIT YOUR NEEDS 


Write us now 
for Samples and Prices 


(FRE 


e] 


TICKETS 


Weldon, Williams & Lick 


Since 1898 
Fort Smith, Arkansas 








luscious without sweetness, longlived— 
ten owners divide the vineyard which 
lies both in Chassagne and Puligny pre- 
cincts. 

In Pouilly-Fuisse—dry and clean on 
the palate, with fresh bouquet and 
light flavor: Chateau de Fuisse**; Le 
Clos**. 

In Chassagne-Montrachet—big, full 


| wines that echo the qualities of Le 


Montrachet: Le Batard Montrachet 
(shared with Puligny)*; Les Ruchot- 
tes*; Cailleret*®; Morgeot*. 

In Puligny-Montrachet—elegance and 
breed as well as fullness of body and 
power, a lighter version of Le Montra- 


| chet: Le Batard Montrachet (shared 
| with Chassagne) *; Le Chevalier-Mon- 


trachet*; Bienvenue-Batard-Montra- 
chet*®; Les Combettes*; Blagny Blanc’. 

In Muersault—more delicate, but 
still with plenty of body and_fra- 
grance, full aftertaste: Les Perrieres**; 
Les Genevrieres*; Les Charmes’*; 


Goutteed’Or. 


In Aloxe-Corton—slightly harder and 
more steely than the Meursault, golden 
in color with a hint of cinnamon: Cor- 
ton-Charlemagne®*. 

In Chablis—to the north and west of 
the Cote d’Or are found the very dry, 
flinty but most attractive white wines 
with fleeting, attractive bouquets, and 
austere aftertaste: Blanchots**; Le 
Clos**; Valmur**; Grenouilles**; 
Vaudesir®*; Les Preuses*; Bougros*; 
La Moutonne’®. 


Vintages 
As these white wines have shorter 
lives, let’s work backward: 
1959—excellent, needs time to de- 
velop; 
1958—very good; 
1957—great, except Chablis; 
1956—some very good; 
1955—g¢reat; 
1954—good, but not for purchase 
now; 
1953—very good, getting old; 





North Limit 
Cote de Beaune 
95 miles to NN 
Chablis 


\ 


eursault 


Puligny-Montrachet 


‘| Céte de Beaune 


assagne-Montrachet 


Nesn- 
ZSouth Limi > 
4° Cote de Beaune 


¢ 


Maconnais 


Pouilly Fuisse 
ae 
Whites of Burgundy 








1952—good, but don’t add to list; 


195l—or older, buyer beware! 
2 2 a 


This Month’s Merchandiser: June, the 
month of brides, is also the month fo 
anniversaries. Why not feature a fre 
glass or bottle of champagne for each 
couple who celebrate their anniversary 
with you this month? Just like kindling 
starts a fire, the giveaway will start the 
buying of champagne. Try it! 


German and French Wines 


Schieffelin & Co., New York, be 
came U. S. importers and distributo 
of the German and French wines 
both H. Sichel Soehne and Sichel & 
Fils Freres March 1, according to at 
announcement by I. M. Bomba, vice 
president in charge of the wine ané 
spirit import division of the company, 
and Peter Sichel, a partner in the Euro 
pean firms. 

The German wines emphasized wil 
be the Blue Nun line of Rhine, Moselle 
and sparkling wines. French wines it- 
clude Bordeaux, Burgundy and Rhone. 





YOUR BEST fa CUSTOMERS GALL FOR 


Heineken’s 
Heineken’s 
Heineken’s 


Beer oo 


IMPORTED FROM HOLLAND 


GEN. U.S. IMPORTERS: VAN MUNCHING & CO., INC., N.Y., N.Y. 
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Ait Force Club Managers Hear 
Experts at ADC Conference 


On \pril 25-27 more than 90 club 
manacers and guests gathered at the 
Hotel in Colorado Springs, 
Color:do, for an Open Mess Confer- 


ence held by the Air Defense Com- 
mand. Heading the meeting were R. E. 
Williams, chief, Open Mess Branch, 
HQ, ADC.; Col. Walter G. W. Clatan- 


A test ed off the three-day conference and again concluded the meeting which should reveal 
the amcunt of knowledge acquired by the more than 90 “students”. 





DURABLE and SMART 


furniture 


% 


Rhone. 


NO. 2307 
Captain’s Chair 
with upholstered 
seat and riser. 


Matching side chair 
and bar stoo! availabie. 


Wide assortment of chairs and tables. See your dealer 
or write us for our distributor’s name. 


AMERICAN CHAIR COMPANY 
Sheboygan, Wisconsin 


Manufacturers 


Pe-manent Displays: - 
yp  Chcage * New York » 


Atlanta + Miami * Boston * San Francisco 


. CM staff photos 


In charge of the ADC Open Mess Conference 
were from the left: Lt. Col. Robert |. Carter, 
Col. Walter G. W. Clatanoff and Robert E. 
Williams. 


off, director of personnel services, HQ, 
ADC; and Lt. Col. Robert I. Carter, 
chief, non-appropriated funds division, 
personnel services HQ, ADC. 

Tuesday morning, April 25, Capt. 
Alan K. Gunnell, assistant chief, enter- 
tainment, recreation and open mess 
section, HQ, USAF, lead off the edu- 
cational program with an explanation 
of the controls and policies effected by 
his headquarters, which governs the 
operations of all open messes. Follow- 
ing, Col. J. T. Meserow, chief, manage- 
ment engineering division, directorate 
of manpower and organization, HQ, 
ADC, spoke on management principles. 
Highlight of his talk was an audience 
participation in what he called “Com- 
action,” or brainstorming, to develop 
ideas and solutions to problems. The 
morning session closed with a surprise 








Key System. 





MEMBERS 
ONLY 


Nothing except a paid-up member's Card-Key 
will unlock this door. 
Private Clubs are now using Card-Keys. Be 
sure your club gets the benefit of this Card- 


Write for Free Information 


CARD-KEY SYSTEM, INC. 


P. O. BOX 589 


5,000 Fraternal and 


BURBANK, CALIFORNIA 
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examination to determine what the 
“students” knew about clubs. 

In the afternoon Bryan Blalock, vice 
president, Borden Co., gave an inspira- 
tional talk that earned him a standing 
ovation. He was followed by James 
Panagos, Jos. Schlitz Brewing Co., who 
talked about beer, its proper service 
and cost controls for draught service. 

Wesley H. Clark, editor, CLus Man- 
AGEMENT, spoke about club publicity, 
explained techniques used 
to develop special mailing pieces and 
told how to carry through party 
schemes and themes to realize the ut- 
most from club publicity. William Fer- 
guson, regional manager, Taylor Wine 
Co., gave a brief history of wine and 
revealed how wine sales can be stimu- 
lated at all military clubs. Jay Murphy, 
military sales manager, Hiram Walker, 
Inc., concluded the program by answer- 
ing prepared questions on alcoholic 
beverage sales, and supervising a dem- 
onstration on the correct mixing of sev- 
eral drinks. 

The Wednesday morning session was 
opened by Mr. Williams who talked 
about club atmosphere, following which 
Larry Stoller Ariston Sales Co., Ltd., 
discussed club decoration. Next Chief 
Warrant Officer A. N. Genhart, OIC 
facilities and equipment, personnel serv- 
ices, HQ, ADC, talked about facility 
support, following which Lewis 


various 


Spray 6 seconds 


per 1000 
cubic feet 


_ SAFE where food is handled 


NON-FLAMMABLE 


KILLS resistant flies, mosquitoes — 
Also kills roaches, silverfish 


CONCENTRATED KILLING POWER: 


1 can = More than 1 gallon 
_ non-toxic Class AA fly spray by 
government standards 


Order now. See Your Dolge 
Service Man or write to 
The C. B. Dolge Company, 
Westport, Connecticut 


| 

| 

| 

| 

OSWISTFOET CONMEETICOT | 
WESTPORT, CONNECTICUT | 


Shockey, chief, management branch, 
ADC civil engineer talked about the 
“Civil Engineer and the Club.” Alden 
W. Pool, regional director, federal sup- 
ply service, concluded the morning 
session with a discussion of the GSA 
as a source of supply. 

During the afternoon session Capt. 
Gunnell talked about cost controls; 
E. M. Rosenthal, Standard Meat Co., 
discussed portion controls in meat; 
Wally Candler, Bingo King Co., told 
how to promote bingo; SM/Sgt. Cool- 
idge White, secretary, NCO Club, 
Stewart AFB., reviewed employe train- 
ing; and James Kappler, manager of the 
Colorado Springs Country Club, ex- 
plained food service. 

Thursday wrapped up the meeting 
with a morning discussion of the “Self- 
Insurance Program” by Lt. Col. Robert 
I. Carter, chief, non-appropriated funds 
division, personnel services, HQ, ADC; 
“The Central Accounting Office,” by 
Thomas Smith, deputy accounting and 
finance officer, Ent AFB; “Financial As- 
sistance,” by Lt. Col. Jack A. Denison, 
assistant director, personnel services, 
HQ, ADC; and “The Resident Audi- 
tors View,” by Major Harry L. Whit- 
man, USAF liaison auditor, ADC. 

In addition to the educational ses- 
sions there were several get-acquainted 
hours plus a trip through the Air Force 
Academy. @ 


Modern Dress 


A modern new label has been de 
signed for Jos. Schlitz Brewing (Co, 
Milwaukee, to strengthen the comps 
ny’s emphasis on the label as av in, 
portant marketing tool. 

The label makes more use of whit 
space and incorporates a_ sim))lifie 


Schlitz globe framed with scroll lines 
A more modern script is used for the 
slogan. Body labels on bottles ar 
rectangular instead of rhomboid-shaped 
to contrast with the central rhomboid. 
The white and red six-pak top has « 
side spear which serves as a quantity 
marker. 














Liddell 
Linens 


Table Cloths and Napkins, both White and 

Colored, in all-Linen, half-Linen and Cot- 

ton. Solid colored or printed Cotton Momic 

Cloths, Napkins and Mats in a wide variet) 
of colors and prints. 


Carter Bros. Rat Rac 


WILLIAM LIDD 


24 W. 40th STREET, NEW YORK 18, N.Y. 
MILLS—BELFAST, IRELAND 


* 


Bath Rugs 


ete 8 Cav orn 








* 
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Recipes for “Dishes That Are Different” 


By Ilma Lucas Dolan 


California Food Research Institute 


Th exclusive, intimate atmosphere of 
private clubs gives members the feeling 
of having a home away from home. Not 
least among the comfort and enjoyment 
of this atmosphere is good food. 

Appetizers, salads and desserts are 
of interest and provide “finishing” 
touches, but entrees are really the piece 
de resistance and are designed to satisfy 
the inner man. 

Cleverly prepared meatless entrees 
appeal to women as well as men. Souf- 
fles are exceptionally delectable when 
they contain slices of luscious ripe olives 
to give them texture, extra flavor, as 
well as pleasing color contrast. Cheese 


and tomato rarebits garnished with 
) diced roasted almonds are eye catching 
© and give welcome crunchiness to other- 


wise completely soft-textured food. 
Chops and steaks prepared to order, 

juicy roasts are ever on the popularity 

list, but when they are served with a 


© special gravy, spiced apricot whole fruit 


nectar sherbet, or a mustard-butter 


© sauce, they make history. Fish with a 
| sharp tartar sauce with chopped ripe 
= olives and chopped roasted almonds is 
© a favorite. 


Turkey, a practical favorite with club 
chefs, produces many servings and 
many satisfied members, providing 
some tempting variations are intro- 
duced. “Special Club Turkey” is a 


popular entree with its layers of tender 
turkey, asparagus, 
chopped or ready diced almonds. 


Special Club Turkey 


(24 servings) 


Ingredients Amount 


Butter 4 ounces 
(% cup) 
3 ounces 
(% cup) 
Milk 14% quarts 
Salt 2 teaspoons 
Worcestershire sauce 1. teaspoons 
Tabasco sauce 1% teaspoon 
Cheese, sharp American, 10 ounces 
grated (3 cups) 
Turkey, thinly sliced 
cooked 
Asparagus spears, frozen, 
cooked 
Almonds, chopped or 
ready diced 


Flour, sifted all-purpose 


3 pounds 
3 pounds 


7 ounces 


Melt butter and blend in flour. Stir in milk 





sauce and crisp | 
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PHEASANTS 


for your Regular Menu and Special Parties 


Write, Wire, or Phone: 


Migs 24 PAGE ILLUSTRATED CATALOG 
ORCHAWAII . 
ORCHIDS OF HAWAII, INC. 


Main Office 
305 7th Ave., N.Y. 1, N.Y. * OR 5-6500 
Branch 
30 W. Washington St., Chicago 2, Ill. « AN 3-6622 
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and salt, and cook, stirring frequently until 
mixture boils thoroughly and is thickened. 
Add Worcestershire sauce, Tabasco sauce and 
cheese, and stir over low heat until cheese 
is melted. For each portion arrange 2 ounces 
of turkey over 2 ounces asparagus. Top with 
Y% cup sauce and sprinkle with almonds. 
Broil until lightly browned on top. Serve at 
once. 


“Cornmeal Chicken Pie” introduces 
the unusual. Chicken pie is always a 
good seller, convenient to have ready 
and heat at a moment’s notice. It takes 
on new interest when served with a 
cornmeal topping over chicken cleverly 
combined with flavorsome pitted ripe 
olives to give richness and extraordinary 
good flavor. 


Cornmeal Chicken Pie 


Bis afibl of= 
Perfect Taste 


50 (8-ounce) servings 


2 steam table pans 12 x 20 or 
50 (8-ounce) casseroles 


MRK TILFORD 
== 0 RESERVE 9} 


Ingredients Amount 

Chicken, cooked and 
boned 

Chicken broth 

Salt 

Yellow corn meal 

Green chilies 

Ripe olives, pitted 

Tomatoes 

Tomato paste 

Instant minced onion 

Garlic powder 

Chili powder 

Salt 

American cheese, 
grated 


pounds 
(5 large fowl) 
quarts 
tablespoon 
pounds 
(4-ounce) cans 
(#1 tall) cans 
(#10) can* 
(#214) can* 
ounces (5g cup) 

2 teaspoon 
tablespoons 

1 tablespoon 





BLENDED WHISKEY—86 PROOF 
—70% GRAIN NEUTRAL SPIR- 
ITS—PARK & TILFORD DIS- 
TILLERS CO., N. Y. 


14% pounds 


Cut cooked chicken into 1%” to 2” pieces. 
If desired a 5 pound can of boneless chicken 
may be used instead of fresh cooked fowl. 








If canned chicken is used, use canned broy} 


or a chicken soup base for cooking the congis 


meal. 


Heat 3 quarts of broth to boiling. Combj 
2 quarts cold broth, 1 tablespoon salt and 
pounds corn meal. Mix well and add grad 


ly to the boiling broth. Cook and stir unt 


corn meal thickens. Cover and cook 20 mip 


utes longer over very low heat, stirring 0 
casionally. 


Meanwhile, chop chilies, cut olives ing 


wedges (reserving some whole for g:rnishiae 
and grate the cheese. In a sauce pan combine” 


tomatoes, tomato paste, instant minced onio 
garlic powder, chilies, chili powder and | 
tablespoon salt. Simmer 20 minutes. Kemoy 
from heat and add olive wedges. Line th 
bottoms of 2 steam table pans with <ooke 
corn meal. Add a layer of chicken pieces an 
one of tomato mixture. Sprinkle with half ¢ 
cheese. Repeat layers, reserving a little of ty 
corn meal for topping. Bake large pans 4 
350 degrees F. for 50 minutes. Bake indi 
vidual pies at 350 degrees F. for 25 minute 
Garnish with whole olives and parslcy. 


*If desired, reduce tomatoes to 2% qua 
and use 2% pints tomato sauce instead q 
#2 can tomato paste. 


“Curried Green Beans with Shrimj 
is a two-in-one entree which delight 
members. Blue lake green beans, grow 
without any strings whatsoever, hay 
tiny pods and a fresh flavor. Combined 
with cooked shrimp and gently sev 
soned with curry powder and _instani 
minced onion, the entree gets a unaii. 
mous vote of approval. 


Curried Green Beans with Shrim) 


(50 servings ) 
Ingredients 
Sliced blue lake 





35 YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 


Mareiteere PERSONNEL 


for Dining Room, 
Kitchen and Office 


80 WARREN STREET, Room 305 


ABERDEEN 
EMPLOYMENT AGENCY 


80 Warren St., N. Y. C., N. Y. 
Beekman 3-2110 


Chefs - 2nd Cooks - 


(S. Rosenberg, lic.) 


Butchers - Bakers - Broilers 


Breakfast Cooks - Pantry Saladman - Kitchenporters 
Busboys - Waite 


- Bartenders - Locker Room Help 


urs - on - Maintenance Men - Couples 


New York 7, N. Y. | Chaufte: 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 
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Watchmen - TEMPORARY and FEMALE Help. 
ASK FOR SAM (Selecting Help for Employers for over 30 yrs.) 
ASK FOR MISS SUE (Female Dept.) 
"NO-CHARGE-TO-THE-EMPLOYER" 


t in CLUB MANAGEMENT: JUNE, 1961 


and C 

The 
san 
quick] 
ionize 
ct p 
ontai 
ounce 
13 in 
an O 
socke 











Jombined 
ntly 


a unani- 


Shrimp 


green beans 2 (No. 10) cans 
Shrimp, cooked and 

peeled 2% pounds 
ounces (1 cup) 
ounces (1 cup) 
tablespoons 
tablespoon 
epper 2 teaspoon 
urry powder 2 tablespoons 

2 quarts 


lour, all purpose 
Instant minced onion 


biue lake green beans. Combine with 
Melt butter and flour. Then add in- 
iced onion, salt, pepper, curry pow- 
nilk. Cook and stir until thick. Add 

d shrimp. Heat thoroughly. Serve on 

of steamed rice. Offer a variety of 
such as chopped almonds, ripe olive 

zes, chopped eggs and chopped parsley. 
a 8 


ot Food Unit 


1w hot food serving unit which 
used at pool-side, in the snack 
alfway house or club locker room 
en put on the market by Armour 

, Chicago. 
stainless steel and aluminum unit 
eans of providing a main course 
quickly with the use of Armour’s por- 
ionized canned foods. It also gives ex- 
ct portion cost control. The server 
contains five shelves to hold 25 eight- 
punce cans; it measures 18 by 18 by 
13 inches. A detachable swing-away 
‘an opener fastens on the left side, and 
sockets for plugging in the “hot” cups 


in which the food is heated are on the 
right side. 

Main course foods prepared for the 
hot server are beef stew, lima beans 
with bacon, chili, corned beef hash, 
beef tamales, beans and ham, spaghet- 
ti with meat, pork and beans, beans 
and beef, and chicken stew with dump- 
lings. 

The server is distributed by the In- 
stitutional Products Dept. of Armour 
and Co. 


St. Louis Area 
Representative 


a Robert L. 
u . Weinberg, ex- 
' ecutive vice 
president of 
Marcus Ruben 
Uniform Co., 
Chicago, will be 
covering the St. 
Louis area for 
his firm and 
plans to make 
several visits 
each year. 

The St. Louis office is closed since 
Fred Pollak no longer represents the 
firm. The firm is 91 years old, and 
sells directly to clubs and other insti- 
tutions. 





Book Review 











The Correct Cashier for Hotels and 
Restaurants, by Janet Lefler, depart- 
ment head of hotel technology, New 
York City Community College, and Sal- 
vatore Calanese, instructor at the same 
school, should be of value to man- 
agers, with its coverage of problems 
and practices of all phases of cashier- 
ing. 

The book contains detailed illustra- 
tions of the National Cash Register 2000 
and the NCR 42 plus registration cards, 
vouchers, correction sheets, reports and 
other items connected with cashier 
work. 

Chapters cover such subjects as 
Psychology, the Correct Cashier and the 
Short Change Artist, Over and Above 
the Call for Cash, Guest Account Cards, 
Handling of Receipts and Disburse- 
ments, Posting Charges to Guest Ac- 
count Cards, Errors and How to Cor- 
rect Them on the Hand Transcript, 
and Transferring Charges from Com- 
pleted Card. 

The book is published by Ahrens 
Publishing Co., 230 Park Ave., New 
York 17, and costs $2. ae 


se NOW 164M 


500 $35.20 lot 
250 19.36 lot |) 


Stocked in San Francisco, Chicago, Atlgnta, New York. 


___KLEAN KAN BAG CO., 64 E. 8 St., NYC 3 








..- ELIZABETH GARRISON 


Counselor 


specializes in the procurement and placement of 
EXECUTIVE personnel for city and country 
clubs. Our standards are high and our coverage 
is national. 


Men and women with good work records and top 
references are invited to register with us. 


WABASH EMPLOYMENT AGENCY 
202 South State St. Chicago 4, Illinois 
Phone: WAbash 2-5020 
(Wabash Agency established in 1935) 


Use Lasco Cocktail Granules for 
Quick, Easy Mixed Drinks 


INSTANT 
\ [oAco- 


ORANGE BREAKFAST DRINK 
GRANULES 


OELUXE INSTANT 
RAN 
BREAKFAST DRINK 


Your Customers Will Like the 
Natural Orange Flavor and Color 


instant 
FrornyY 


LEMON 
GRANULB 


tT waiont 10 OF 


Lasco Orange Granules are per- .° 
fect for screwdrivers, valencia ,* 
cocktails, orange blossoms and ,* 
many other mixes. So easy to - 
prepare ... just add 2 gal- 


lons of water to a 2 lb. AUN RCN iio) CRT ria Ch 
vacuum packed can. No 


pont squeezing or ® DELUXE 
i t 

——_ OLIN Son FROTHY 
GRANULES 


Orange Juice. ,° WITH EGG WHITE ADDED 
° The natural fruit flavors of Lasco 
WRITE B Deluxe Frothy Cocktail Lemon. Lasco 
. Cocktail Lime or Orange Granules are ideal 
for complete .° for your bar mixed drinks, because Lasco 
details! e Granules contain pure dehydrated fruit juice. 
. ° One 10 oz. jar will make one gallon. No refrigera- 
e tion necessary. Also available in 12 other flavors 
. for delicious summer beverages. 


ALLEN FOODS, INC. 


Finer Foods for Hotels and Institutions 
4555 GUSTINE + ST. LOUIS 16, MISSOURI 


Visit our Booth +18, Texas Rest. Assn. Conv. 


Lasco Orange 
Granules Contain 
Pure Dehydrated 
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Luich Folding 
i PORTABLE 
Coat and Hat Racks 

















Holds 72 coats 
and hats 


Wheels as readily as a 
small service cart. The 
Veep rack unfolds into a 
rigid 6’ 6" long unit hold- 
ing 72 coats and hats. 
Scientifically counter- 
balanced so that it can be set 
up literally in seconds and 
fold down for storage as 
easily as an umbrella. Built of 
square tubular steel with 
double hat shelves of closed- 


brackets. 
permanent beauty. Qualityin Sets up with a sweep of the 
engineering,constructionand arms... in 2 or 3 seconds. 
finish. The most Fee 
equipment yet developed for 
dining and meeting rooms, Wheel! s 
stand-by equipment, etc. through ordin- 
for wherever the “load” arty doorways. 
varies. 4 x 8 area 


m stores racks 
Write for Bulletin VP-55 {or 720 people. 





No. VP300 has 
anchor coat 
hooks below hat 
shelf. 


No. 
rail for garment 
hancers. 


» Elmhurst, Ill. 


Before you buy ANY 
folding chair... 


let us send you the complete 
story of CHANNEL FRAME CON- 
STRUCTION . . . how it pro- 
vides resilient strength and 
gives solid, level seating. 
Compare Lyon design— backs 
and seats curved to match 
body contour—round, smooth 
edges and pinch-proof hinges. 
Send for free catalog of Lyon 
products including lockers, 
shelving, cabinets, coat racks. 
LYON METAL PRODUCTS, INC. Se 
698 Monroe Ave., Aurora, Ill. 


Send me Folding Chair Story 
and Lyon Catalog. 








__ ZONE STATE 
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Can You Use This Idea? 


How to Make Members Aware of 
Club’s Cost-of-Living Problems 


A S an effective means of informing 
members on the “cost-of-living” food 
problems facing a club, Manager D. 
Robert Wilson of the Columbia Club, 
Indianapolis, published a memo from 
his desk with statistics in the club’s 
magazine, The Columbian. 

To make members more aware of the 
food cost problem he compared costs 
in 1940 to those of 1961. The prices 
on supplies included in the article are 
for servable portions. The breakdowns 
were compiled by a Horwath and Hor- 
wath food controller on exact tests of 
the items. 

Excerpts from the article follow: 

“The rising monthly cost-of-living in- 
dex affects your club, as well as the 
individual, private business and indus- 
try . . . An operation such as the 
Columbia Club has to recognize its 
costs and try to charge accordingly in 
order to keep its head above water— 
maybe lose less comparably. 

We need not mention the 
repetitive increases in taxes. 

“A few examples of costs in 1940 
compared to 1961: 


1940 1961 
$ .09 each $ .80 each 
Eggs -16 doz. -48 doz. 
Coffee 43's. 1.00 Ib. 
Movies Bi | 1.00 
Carpeting 2.50 yd. 12.00 yd. 
Ham .20 Ib. 1.25 Ib. 
Daily Paper .02 .07 
Sirloin Steaks .46 each 2.60 each 


Lamb Chop 


“The hourly wage scale for construc- 
tion workers as well as club employes 
—considering those on five-day weeks 


—is familiar to all. The increase sinc 


1940 directly affects all costs of ref 


modeling and operation of a club. 

“We are not defending the present 
national economy and inflation such as 
exists in a recession. We merely are 
informing the members of the financial 
problems confronting a club these days, 

“Comparatively speaking, the Colum. 
bia Club is doing quite well. We ar 
concerned, as you should be, but we 
are not worried as to the future. It 
is our hopeful assumption that the econ- 
omy is on an upward swing. 

“It is our notion that for the good 
of a member, his business, relaxation, 
entertainment and the future he should 
continue to support his club and be 
ever mindful of adding “one new men: 
ber” to his credit. The more you can 
patronize your club, the more man- 
agement is able to give you for your 
money. 

“The more you experiment with 
other places for business meetings, so- 
cial gatherings and that ‘evening out 
for the family, the more you decrease 
the volume of income to your club. 

“Despite the ‘greatly increased cos 
of all types of supplies and labor, your 


club was able to operate in 1960 with 


no price increases for food, beverage, 
or any service. We realize that in 1961 
prices will continue to increase, but 
by improving operation efficiency, and 
with more support of our members, we 
will be able to lower or, at least, mair- 
tain the present price levels—for the 
ultimate benefit of the membership.” 
au 





Exclusive 


OPEN ENROLLMENT C.M.A.A. MEMBERS 
LOW COST GROUP INSURANCE 
YOU SAVE AS MUCH AS 50% 

For Program #1—Sickness-Accident. Tax Free Income. 


Pays up to $400.00 Per Month Plus Hosvital 
Benefits 





Members 


Program #2—Pays Accidental Death—$25,000.00 up © 


Request Your Portfolio Today (No Obligation) 


$100,000.00. 





CMAA Group Insurance 
Administrator 


Joseph K. Dennis Co., Inc. 
175 West Jackson Bivd. 
Chicago 4, Illinois 








City 


Date of Birth ... 











JUNE, 


1961 
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| Add carrots 


Wine Company Addition 


Ground has been broken and con- 
struction is underway for a new grape 
crushing and press building, and ad- 
joining boiler to increase facilities of 
Taylor Wine Co., Hammondsport, N. Y. 

Cost of the expansion is estimated 
at $500,000, and it is scheduled for 


completion in time to handle the fall, 
1962, vintage. 


The 81-year-old firm produces an- 


inually about 2,750,000 gallons of still 
wines. dessert wines, champagnes and 


vermouths. 
The new three-story building is de- 


jsigned with 14,400 square feet of work- 


ing spice for receiving, washing, crush- 
ing and pressing grapes. The German 
Willmes presses make it possible to 
return the pomace (residue of skins, 
seeds and pulp) to the soil as mulch, 
and to handle some 50 tons of grapes 
per hour. 

A 1,000,000-gallon wine storage 
building was completed by the com- 
pany iast year. 


Veal Soup Recipe 


The following recipe, which is from 
the National Biscuit Co., makes six to 
eight servings. 


Veal Soup 


tablespoons butter 1 large onion, 
sliced 
teaspoon salt 
teaspoon 
pepper 
tablespoon 
paprika 

2 cups sliced 


or margarine 


pounds boned veal, 1% 


cut in l-inch cubes 


teaspoon monosodium 


glutamate carrots 
3 4-ounce can 
beef bouillon cubes . 

sliced mush- 


quart boiling water rooms 


Melt butter or margarine; add veal and 
monosodium glutamate. Saute until brown. 


Dissolve bouillon cubes in boiling water; 


add to veal, along with onions, salt, pepper 
and paprika. Simmer covered 45 minutes. 
and mushrooms with liquid. 


© Simmer until carrots are tender. Keep hot 
) until serving time. 


Singing Headline 


“A jingle in print” headline has 
been adopted by Van Munching & Co., 


Inc., New York, for its advertising | 


campaign for Heineken’s imported Hol- 
land beer. The headline reads “Heine- 
ken’s Heineken’s Heineken’s Beer, A 
Treasure of pleasure, from Holland to 
here.” The company is using the head- 
line as its advertising schedule in nation- 
al monthly publications, newspapers, 
radio and television. 


Sales Journal 


A nationwide exchange of ideas to 
stimulate selling has been initiated by 
Duke Manufacturing Co. of St. Louis 
with the publication of a bimonthly 
sales journal, Duke Selling Briefs. 

The publication is mailed to over 
4000 Duke dealers and representatives 
throughout the U. S. Duke manufac- 
tures food service equipment including 
waterless food warmers with selective 
heat control. 


Culinary Exposition 


The National Culinary Arts, Food 
and Equipment Exposition will be held 
September 23-25 at Convention Hall, 
Miami Beach, Fla., it has been an- 
nounced by Bell & Stanton, Inc., New 
York public relations council of the 
American Culinary Federation, Inc. 
The exposition will be the first national 
event of its kind to be held in the U. S. 


New York Distributor 
Russell B. Douglas, vice president 
and national sales manager of the Taylor 
Wine Co., Inc., Hammondsport, N. Y.. 
has announced the appointment of Spe- 
cialty Wine Co. as wholesale distribu- 
tor for the company’s wines and cham- 
pagnes in the metropolitan New York 
area. David M. Lippman continues as 
metropolitan sales manager. 











GEORGES BRUCK 
aes 
O1e 


Sole Distributors for the United States 
CLASSIQUE FOODS DIV., 








FOR LUXURY DINING—LAND, SEA OR AIR, 
NO FINE MEAL IS COMPLETE WITHOUT 


A Preferred Quality Product Since 1852 


M. H. GREENEBAUM INC., 


——— 


| 
| 
| 
| 
| 


Gras 


STRASBOURG (FRANCE) 


165 CHAMBERS ST., N.Y. C. @ Digby 9-4300 














coul-spring 
comfort... plus 
folding chair 
convenience 


No other folding chair offers this luxury—the 
convenience of portable, fold-away styling, 
plus the comfort of a padded back and a 
padded seat cushioned with 16 coil springs.. 
As seating for religious services, these chairs 
offer individual comfort. They may be adapted 
to any need. Folded, they stack and store in a 
minimum of space. Available with or without 
armrests, in one-, two- or three-chair units. 
Write for free catalog. 


x 


uereoce tT 
WAKEFIELD 


TAD 
HEYWOOD « WAKEFIELD, MENOM'NEE, MICH. 








PARTIES inn. 
PACIFIC 


~~ \ 
&% 





Hawaiian 


Transform your club into a cor- 
ner of Waikiki or Tokyo for your 
next party! 


SEND FOR FREE ORDER 
KIT TODAY! 


...over 250 kinds of authentic 
flower corsages, decora- 
tions, party attire and foods to 
select from...plus. many helpful 


suggestions. 
HAWAIIAN PARADISE PRODUCTS, INC. 


P.O. BOX 415, EL CERRITO 
CALIFORNIA LANDSCAPE 4-6434 


leis, 
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ELECTRIC RECIRCULATING 


FOUNTAINS 


EXTRA PROFITS 
FOR... 
sS ® Banqueters 
® Caterers 
® Hotels 
® Clubs 
© Cocktail Mix 
* Punches 
¢ Wines 
PATENT NO. 182,725 
AVAILABLE IN 7 MODELS 
CAPACITIES—2—4-—6 GALLONS 











a 














Write for Free Brochure describing our 
Display Fountains « Hors D’Oeuvres and 
Smorgasbord «Turntables « Chafing Dishes 
Musical and 3 Tier Cake Plates 


; 
Catewn 4 Equipment co. 


250 Lafayette St., New York 12, N. Y. 


Everything to see 

and do! Visit Mu- 
seuin of Science and Industry . 
Lincoln Park Zoo... Radio & 
TV Studios. Enjoy miles of 
beaches . . . parks . . . boat 
rides . . . indoor and outdoor 
concerts ... baseball at its best 
— Cubs & White Sox. 


And, relax in luxury at the air- 
conditioned Allerton 
on Michigan Ave- 
nue, Chicago’s 
Magnificent Mile. 
Home of the fa- 
mous Tip Top 
Tap. Municipal 
Parking. Spe- 
cial Family 
Plan — 
Baby Sitters 
available. 
r) 


oh, 4 WRITE FOR 
ee + BROCHURE 
Pie AND RATES. 





ALLERTON Horen 


Michigan Ave. & Huron St. 








Aberdeen Employment Agency 
Air Wall, Inc. 
(Agency: Connor Associates, Inc.) 
Alcoa Wrap 
(Agency: Fuller & Smith & Ross, 
Ine.) 
I I, RR sch ccsovisy cosaideceptediniwadendieonsestos 67 
(Agency: Ridgway-Hirsch Advertising 
Co.) 
Allerton Hotel 
(Ageney: Harry Atkinson, Inc 
American Chair Company 
(Agency: Jacobson Advertising 
American Express Travel Service 
(Agency: Benton & Bowles, Inc.) 
Ask Mr. Foster Travel Service 
(Agency: Needham & Grohmann, Ine.) 
Autobar Systems 
(Agency: Babeock, Romer, Carberry 
@ Murray, Inc.) 
Bally Case & Cooler Co. 
(Agency: Beaumont, ITeller & 
Sperling, Ine.) 
Bingo King Co., Inc. 
(Agency: Curt Freiberger & Co.) 
Brown-Forman Distillers Corporation 
(Agency: Erwin Wasey, Ruthrauff 
& Ryan, Ine.) 
Card-Key System, Inc. .... 
(Agency: Davis & Black 
Caterers Equipment Company 
Cheese of All Nations, Inc. 
Claremont-Majestic Employment Service.. 
(Agency: Equity Advertising Agency) 
Cramore Products, Inc. 
(Agency: Carpenter, Mathhews 
d& Stewart) 
Dennis Company, Inc., Joseph K. 
Dolge Company, The C. B. 
(Agency: E. W. Moore 
Dow Jones News Service 
(Agency: Martin K. Speckter 
Associates, Inc.) 
DuPont De Nemours & Co.—Ludox 
(Agency: Batten, Barton, Durstine 
& Osborn, Inc.) 
Durkee Famous 
(Agency: Meldrum & Fewsmith. Ine.) 
Electro-Solid Controls, Inc. 
(Ageney: Midland Associates, Inc.) 


‘Os. 
(Agency: Wilkinson Advertising) 
Food Warming Equipment Co., Inc. 
Franklin Products Corn. 0..........cccccccccseeeeeees 34 
(Agency: Mandabach and Simms, 
Tne.) 
Frigidaire Division—General Motors Corp. 
(Agency: Kireher, Helton & 
Collett, Ine.) 
Geerpres Wringer, Inc. 
(Ageney: Denham & Company) 
Great Western Producers, Inc. .................. 60 


Cerconemanias, Pia. Ges By. wsscssssissasesscssivicasses 69 
(Agency: Bruce Friedlich & Co.) 
RI Hsia. .casssssivcosnvevhakccnsavsensatnesceaserscsboneksas 49 
(Agency: The Kleppner Company) 
Hawaiian Paradise Products, Inc. 
(Agency: Pathfinder Advertising 
Agency) 
UMN A RW. TINGS cs ccssscsahicccecsssuvevsnvesssee’ 15 
(Ageney: Lawrence C. Gumbinner 
Adr. Agency) 
Heywood-Wakefield Co. 
(Agency: Fulton, Morrissey Co.) 
Hillyard Chemical Company 
(Agency: Fardon Advertising, Inc.) 
Jertan: Co;, dhe Be Ths. ssstissinuiainickia 52 
(Agency: J. J. Auerbach) 
Klean Kan Bag Co. 
(Agency: J. J. Auerbach) 
Kobrand Corp. (Beefeater Gin) 
(Agency: Hicks & Greist, Ine.) 
Kraft Foods Company 
(Agency: J. Walter Thompson 
Company) 
Krueger Metal Products Co. 
(Agency: Jack C. Wemple 
Advertising) 





Lago Mar Hotei 
(Agency: Laura Lambe Advertising) 
Legion Utensils Company 
(Agency: Samuel L. Greenspan) 
Leroux & Co. 
(Agency: J. M. Korn & Company) 
Liddell & Co., Inc., Wm. 
(Ageney: Tracy, Kent & Co., Ine.) 
Lyon Metal Products, Inc. 
(Agency: Reincke, Meyer & Finn, 
Ine.) 
Minnesota Mining & Manufacturing Co... )' 
(Agency: Erwin Wasey, Ruthrauf 
dé Ryan, Inc.) 





Modern Swimming Pool Co., 

(Agency: The Zlowe Company, Inc.) 

Monroe Company, The 
(Agency: Lessing Advertising 

Company, Inc.) 

National Theatre Supply Co. 

(Agency: Paul Smallen Advertising, 
ne.) 

Oneida Ltd. 

(Agency: Conklin, Labs & Bebee, 
Tne.) 

Orchids of Hawaii, Inc. 

(Ageney: Kenneth A. Glaser, Inc.) 
Owens Illinois Glass Company (Libbey).... 
(Agency: J. Walter Thompson Co.) 

Palmer-Oates Meat Co. 

Park & Tilford Distillers Corp. 
(Agency: Mogul, Williams & 

Saylor, Inc.) 

Polar Ware Company 

(Agency: Charles Meissner and 
Associates, Inc.) 

Rastetter and Sons Company, Louis 
(Agency: Bonsib, Inc.) 

Richards-Wilcox Manufacturing Co. 
(Ageney: Connor Associates, Inc.) 

Schenley—I. W. Harper Distillers Co. 
(Long John Scoteh)  .........ccccccccscssssrree 3S 
(Agency: Mogul, Williams & 

Saylor, Inc.) 

Scotsman—Queen Products Division 
King-Seeley Corp. 11 
(Agency: Colle & MecVoy) 

Sexton & Company, John ...............::000 35 
(Asvency: Roche, Rickerd & Cleary, 

Ine.) 

Shane Uniform Company 
(Agency: Keller-Crescent Company) 

Shelby Williams Mfg. Co. 

(Agency: Mandabach and Simms, 
Tne.) 

Shwayder Brothers, Inc. 

(Agency: Grey Advertising Agency, 
Ine.) 

Sloan Valve Company 
(Agency: Reincke, Meyer & Finn) 

South Dakota Pheasant Company 

Sterno, Inc. 
(Agency: Ted Bates & Company, 

inc.) 

Stevens & Company, J. P. .. 
(Agency: Fletcher Richards, 

Calkins & Holden, Inc.) 

Stitzel-Weller Distillery, WG... 
(Agency: Winius-Brandon Company) 

Taylor & Co., W. A. 

(Agency: Charles Ww. 
Company, Inc.) 





Thonet Industries, Inc. 
(Agency: Needham & Grohmann) 
Tuborg Breweries, Ltd. 
(Agency: Erwin Wasey, Ruthrauff 
dé Ryan, Inc.) 
Van Munching & Co., Inc. 
Vita Food Products, Inc. 
(Ageney: Charles W. Hoyt 
Company, Inc.) 
Vogel-Peterson Company 
(Agency: Ross Llewellyn, Inc.) 
Wabash Employment Agency 
Weldon, Williams & Lick, Inc. .. 
Wesson People, The 
(Fitzgerald Adv. Agency, Inc.) 
Western Industries, Ime. 2...0......ccc cece 
(Agency: Merrill, McEnroe & Assoes., 
Ine.) 
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Pre-Stuffed Poultry Available 
For Club Parties and Banquets 


M: agers faced with rising labor costs 
on large party and banquet operations 
} will ‘vant to investigate a line of pre- 
stuffo, boneless poultry, now being 
offercd for the first time on a nation- 
wide basis by a San Francisco poultry 
house established in 1872. 

Many West Coast club managers are 
© familiar with these quality items offered 
| by OC Brien, Spotorno, Mitchell, who 
now are marketing the products na- 
© tionally. 

Various items are available. For 
example, for large luncheons there is a 
» boneless leg of chicken stuffed with 
almond and apple dressing. The leg 
= comes shaped plumply round for maxi- 
© mum visual appeal, ready to bake and 
» serve. The dressing includes tart green 
© apples braised in butter as well as sliced 
© almonds. 
| For evening banquet business there 
is Breast of Chicken Epicure, a boneless 
chicken breast stuffed with chicken 
forcemeat, enriched with truffles, al- 
» monds and spices. 

» Also ready to bake and serve is the 


© Boneless Breast of Chicken a la Kiev, 


) stuffed with seasoned butter. 

Included in the line are boneless 
squab chicken stuffed with wild rice 
and boneless breast of chicken also 
stuffed with wild rice. 

Details on the entire line are available 
from Dept. CM, O’Brien, Spotorno, 
Mitchell, 333 Clay St., San Francisco 
) 26, Calif. @ & 


Breast Epicure 


Chicken Stuffed With Rice 


( lini ! V7 


THE AND APARTMENTS 
ERDALE, FLORIDA 


A 
OUY 


' 


male 


Under direction of Sidney Banks 











CLUB MANAGER WANTED 


Private Country Club with 500 
members. Year-round employment 
with living quarters. Must be mar- 
ried, no children. Age desired 30 to 
50 years. Must have experience in 
overall club management. Applica- 
tion must contain complete refer- 
ences and picture of applicant and 
wife. ADDRESS: Box 1260, Rich- 
mond, Virginia. 








EXPERIENCED MAN AND WIFE 


good health, no family, with executive as 
well as working knowledge in club manage- 
ment. Have knowledge and working expe- 
rience in food and beverage control, per- 
sonnel training, club organization, tourna- 
ments, convention groups, social activities 
and work well with all committees. Have 
good security record and can furnish any 
desired business or personal reference de- 
sired. Interested in private, public or resort 
management. ADDRESS: Box 86-Z, % 
CLUB MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 








EXPERIENCED CHEF WANTED 


for well-established city club of 450 
members with knowledge of Euro- 
pean cookery and ability to super- 
vise other employees, and handle 
food purchasing. Full resume ac- 
companied by photograph is_ re- 
quired. ADDRESS: Wichita Club, 
Larsen Hotel, Wichita 2, Kansas. 











CLUB MANAGER AVAILABLE 


Country Club manager, presently 
employed, available on 60 days 
notice. Twenty years working ex- 
perience in general club operations. 
Would like to secure position with 
club offering $10,000 a year salary. 
ADDRESS: Box 85-Z, % CLUB 
MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 








hotelmen’s EMPLOYMENT AGENCY 


45 W. 45 St., Suite 506-C, New York 36, N. Y. 
JU 2-4382 


Owen G. McKenna 
Director 


Earl Guenter Kocksch 
Licensee 

CATERING TO YOUR 

EMPLOYMENT REQUESTS 

IN INTEGRITY AND CONFIDENCE 
Founded by Eugene Rafferty as a highly se- 
lective service devoted to the hotel club and 
food industries. The placement medium of 
those who are proud of their profession. 





Write advertisers you saw it in CLUB MANAGEMENT 


: JUNE, 196! 7/ 
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Clubs 


The new Lakewood Country Club, Dallas. Entire area in front of the low, Mexican , a 
brick building is devoted to parking area. Lakewood Country Club 
Dallas 

















Above and below, left, are views of lounge area. Note walnut panel room dividers and recessed lighting along window 
wall seating areas. Below at right, part of the cocktail lounge. Azure blue and white highlight color scheme. 











Nhen you own a FRIGIDAIRE ICE CUBE 


3 models —7 cube/cubelet combinations 


up to 110 Ibs. per day CMZ-11 
All cubes or all cubelets. Only 
6 sq. ft. floor space. Variable 
thickness: 14” to 1”. 








: up to 450 Ibs. per day CMZ-45A 
; All cubes. all cubelets or both 
ywith optional ‘“‘*Twin-Bin.”’ 
i ae sq. ft. floor area. Variable 
thickness: i,” to 1". 


up to 220 Ibs. per day CMY-22A 
All cubes or all cubelets. Porcelain 
enamel work top. 8 sq. ft. floor 
area. Variable thickness: 14" to 1”. 


# || gives you up to 100 Ibs. of pure, clear cubes that 
h | store themselves, stay separate and clean, last longer 


Compare this with your present cost of ice— 
your whole cost. Figure what it costs to buy it, 
handle it and store it. Include the time spent 
working with hard-to-handle crushed or flaked 
ice which has packed or frozen together. Add 
the cost of fast-melting ice that dilutes bever- 
ages and makes them unappetizing. 


You can have a daily output of from 110 to 450 
lbs. of clean, hard-frozen cubes or bite-sized 
cubelets, or both with optional “Twin Bin.” You 
can have them where you want them, when you 
want them. They last longer, make drinks taste 
cool longer. And they’re purer than the water 
they’re made from! 


Choose from 3 convenient sizes. Call your 
Frigidaire dealer, or write Frigidaire Division 
of General Motors, Dayton 1, Ohio. 


IFRIGIDAIRE ICE CUBE MAKERS 


— FRIGIDAIRE 


PRODUCT OF GENERAL MOTORS 





Kentucky's 


ONE 
AND ONLY 


premium 
bourbon 
exclusively 


BOTTLED 
IN BOND 


One name. One quality. 
One status. One flavor... 
vigorous and undiluted, 
yet time-mellowed to a 
memorable perfection. 
Choose the uitimate in 
Bourbon enjoyment. 
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Bottled in Bor! 


enn int a ec lth ine nari diene 


YOUR KEY TO HOSPITALITY 


STITZEL-WELLER america's Oldest Family Distillery ¢ Estab. Louisville, Ky., 1849 # 100 Proof Straight Bourbon Whiskey 





